| FGARE

This menu is indicative of our current dinner menu.
All of our pasta is made in house and hand-rolled daily.
Please note that the menu is subject to change due to availability of seasonal produce.

SPUNTINI

Focaccia & olive oil 5
Olives 4

Affettato misto 73

OYSTERS & CRUDO
Morecambe bay oysters 4 each
Chalk stream trout crudo w/ espelette pepper 74

ANTIPASTI

Ibériko tomato salad w/ Cantabrian anchovies 9
Peas, broad beans, mint & mozzarella 77

Asparagus w/ crispy pancetta & pecorino Toscano 172
Grilled artichokes w/ charred lemon 9

Salt cod croquettes w/ roasted garlic aioli 8

PRIMI

Tagliolini w/ burro e oro & stracciatella 75
Orecchiette w/ fennel sausage & cavolo nero ragu 16
Spaghetti alla chitarra w/ cockles, chilli & garlic 77

SECONDI
Lamb skewers w/ rosemary roast potatoes & salsa verde 23
Grilled mackerel w/ datterini tomato dressing 18

DESSERT
Salted caramel craquelin (2 per portion) 9
Lemon & rosemary sorbet 6
+ shot of grappa (+7)
Sunken chocolate torte 9



