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S I D E S

P I Z Z A

GARLIC PIZZA BREAD (V) 
Classic garlic butter  12
M I L K ,  G L U T E N

Mozzarella & Parmesan  14
M I L K ,  G L U T E N ,  M I L K

Tomato, mozzarella, basil & balsamic drizzle  15
G L U T E N ,  M I L K ,  S U L P H I T E S

Garlic pesto, mozzarella & Parmesan  15
E G G ,  G L U T E N ,  M I L K ,  T R E E  N U T S

MARGHERITA (V) 17
tomato, fior di latte mozzarella, basil, Parmesan & olive oil
M I L K ,  G L U T E N ,  S U L P H I T E S

 
DOUBLE PEPPERONI & HOT HONEY  18
margherita topped with pepperoni & drizzled with chilli-infused honey
G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

TRUFFLE MUSHROOM (V)  17
truffle béchamel base with mozzarella, sautéed garlic 
mushrooms & spinach, red onions, truffle oil & Parmesan
E G G ,  G L U T E N ,  M I L K

MEAT LOVERS   19
One for the meat lovers - tomato base with prosciutto 
cotto, nduja, salami & pepperoni, finished with fior di 
latte mozzarella, red onions & a balsamic glaze
G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

 
SPICY VEGGIE (V)  19
tomato base with fior di latte mozzarella, spicy vegan nduja, 
mixed peppers, wild mushrooms, red onion & 
fresh chilli, finished with chilli oil
G L U T E N ,  M I L K ,  S U L P H I T E S

CARBONARA  18
egg yolk & Parmesan sauce with crispy pancetta & black pepper
Add chicken  3
E G G ,  G L U T E N ,  M I L K ,  * P O R K

 
SPAGHETTI BOLOGNESE  20
slow cooked beef & pork  ragu, cherry tomatoes, 
fresh basil & Parmesan breadcrumbs 
C E L E R Y,  E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

SHREDDED DUCK RAGU PAPPARDELLE  24
slow cooked duck leg in a rich tomato & herb sauce, 
with cherry tomatoes, spinach & crispy onions
C E L E R Y,  G L U T E N ,  S U L P H I T E S

KING PRAWN LINGUINI  26
king prawns cooked with cherry tomatoes, chilli & 
fresh coriander in a Parmesan cream sauce
C R U S TA C E A N ,  E G G ,  G L U T E N ,  M I L K

WILD MUSHROOM & PESTO GNOCCHI (VE)  22
sautéed wild mushrooms in garlic & herbs, with pine 
nuts, spinach & dressed in a vegan style pesto
G L U T E N ,  S O YA ,  S U L P H I T E S ,  T R E E  N U T S

 
CHORIZO & MUSSEL LINGUINI  26
chorizo cooked with mussels & samphire in a rich red wine butter 
sauce finished with fresh herbs, chilli flakes & crispy onions
G L U T E N ,  M I L K ,  M O L L U S C ,  S U L P H I T E S ,  * P O R K

EK LASAGNE  18
Italian favourite with our own twist - layers of beef & pork ragu 
between sheets of pasta, with truffle béchamel filled cannelloni, 
topped with a homemade tomato sauce & mozzarella
E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

 
ASPARAGUS, BROCCOLI & PEA CAVATELLI  (V)  19
a mix of spring vegetables cooked in garlic & herbs, 
with a rich white wine sauce & cavatelli pasta, 
finished with Parmesan & basil
Add chicken  3      Add prawns  4 
E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S

SORRENTO STYLE CANNELLONI (V)  24 
roasted peppers & aubergines with fior de latte mozzarella 
in cannelloni shells with a spiced tomato & roasted pepper 
sauce finished with vegetarian Parmesan & basil
E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S

CHICKEN MILANESE  18
breaded chicken cooked in garlic butter, served with 
peperonata & deep-fried truffle & Parmesan gnocchi
E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S

 
ROASTED DUCK BREAST (GF)  28
honey glazed duck breast with caramelised shallots, grilled chilli & garlic 
hispi cabbage, new potatoes & a honey, sherry vinegar & red wine sauce 
M I L K ,  S U L P H I T E S

GRILLED LAMB RUMP (GF)  28
chargrilled lamb rump with tarragon salsa verde, asparagus, peas & broad 
beans dressed with citrus & herbs, served with dauphinoise potatoes
E G G ,  F I S H ,  G L U T E N ,  S U L P H I T E S

SALMON FILLET (GF)  28
pan fried salmon fillet served with grilled baby gem, charred tender 
stem broccoli, jersey royals with a pea, lettuce & pancetta sauce
F I S H ,  M I L K ,  * P O R K

BEEF SHORT RIB  24
slow braised beef short rib cooked in a coffee & beef sauce, with 
creamy mashed potato, heritage baby carrots & sautéed kale
G L U T E N ,  M I L K

GARLIC & CITRUS BUTTER MUSSELS  18
mussels cooked in white wine & finished in a garlic & citrus 
butter, served with crusty bread & Parmesan fries
E G G ,  G L U T E N ,  M I L K ,  M O L L U S C

CAESAR SALAD  18
Romaine lettuce, croutons, Parmesan, Caesar 
dressing & anchovies
Add chicken  3
E G G ,  F I S H ,  G L U T E N ,  M I L K ,  M U S TA R D ,  S O YA

BEEF, BLUE CHEESE & TRUFFLE SALAD  21
steak cooked to your liking, with roasted truffle new potatoes, blue cheese, 
Romaine lettuce, pickled red onion, croutons & a truffle vinaigrette
G L U T E N ,  M I L K ,  M U S TA R D ,  S O YA ,  S U L P H I T E S

S E A S O N A L  M A I N S

S T A R T E R S

CHILLI & GARLIC KING PRAWNS  12
king prawns sautéed in lemon, chilli & 
garlic, served with toasted focaccia
C R U S TA C E A N ,  G L U T E N ,  M I L K

 
DEEP FRIED CALAMARI  9
lightly battered calamari rings seasoned with 
paprika & served with garlic aioli
E G G ,  G L U T E N ,  M I L K ,  M O L L U S C ,  M U S TA R D

NDUJA & FETA ARANCINI (VE)  10
crispy rice balls stuffed with spicy vegan nduja & vegan feta 
drizzled in truffle honey & served with fresh peperonata
G L U T E N ,  S O YA ,  S U L P H I T E S

 
BURRATA & FIG TARTINE  9
toasted sourdough topped with fig chutney & burrata, 
fresh figs, balsamic dressing & smoked sea salt
Add prosciutto  2
G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

ITALIAN STYLE MEATBALLS  10
pork & beef meatballs with marinara sauce, parsley 
& Parmesan, served with toasted flatbread
E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

CHARGRILLED CHICKEN WINGS  9
coated in lemon honey butter, served with tarragon 
salsa verde, parsley & pea shoots
M I L K ,  M U S TA R D ,  S U L P H I T E S

ANTIPASTI BOARD FOR 2  16
selection of olives, sun blushed tomatoes, cured meats, 
caprese flatbread, fresh figs, whipped ricotta, pasta 
chips & marinara sauce
E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S ,  * P O R K

 

28 DAY GRASS FED SIRLOIN 285g   36
served with peppercorn sauce, roasted garlic tomato, hand cut chips 
& a salad of watercress, picked onions & balsamic dressing
E G G ,  G L U T E N ,  M I L K ,  S U L P H I T E S

STEAK FRITES  18
8oz bavette steak cooked on the grill to your liking, with 
fries & homemade peppercorn sauce
M I L K ,  S U L P H I T E S

T H E  G R I L L

EMBANKMENT BURGER  18
two beef patties, bacon, blue cheese, caramelised onion & gem lettuce
G L U T E N ,  M I L K ,  S O YA ,  S U L P H I T E S ,  * P O R K

BEEF BURGER  17
two beef burgers, cheddar cheese, ketchup, pickles & gem lettuce
G L U T E N ,  M I L K ,  S O YA ,  S U L P H I T E S

CHICKEN PARM BURGER  16
breaded chicken breast coated in marinara sauce, mozzarella, 
grated Parmesan, with gem lettuce & pickles
E G G ,  G L U T E N ,  M I L K ,  S O YA ,  S U L P H I T E S

HALLOUMI BURGER  15
Sriracha & honey baked halloumi, pickles, gem lettuce
G L U T E N ,  M I L K ,  S O YA ,  S U L P H I T E S

All burgers are served with fries & garlic aioli, upgrade to truffle fries for £1.50
E G G ,  M U S TA R D

FRIES  3      |     THICK CUT CHIPS   4

TRUFFLE & PARMESAN FRIES  4
E G G ,  M I L K

CAESAR SALAD  4
E G G ,  F I S H ,  G L U T E N ,  M I L K ,  M U S TA R D
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SAUTÉED WILD MUSHROOMS & SPINACH  5
M I L K

GRILLED TENDERSTEM BROCCOLI  5
with chilli & garlic
M I L K

ROASTED CARROTS, KALE & TENDERSTEM  6

DAUPHINOISE POTATOES   6
M I L K

		


