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Soup of the day 

Bruschetta  
Cherry tomatoes, oregano, garlic and basil

Aubergine Parmigiana
Oven baked cooked aubergine layers, 
tomato sauce topped with cheese and basil

Burrata  
Served with grilled courgettes, cherry 
tomatoes and balsamic glaze

Beef Carpaccio  
Served with rocket, shaved parmesan and 
truffle dressing

Beetroot Carpaccio 
Served with green apple with rocket, feta 
cheese, crushed walnuts, honey lemon 
dressing

Sea bass Carpaccio  
Served with lettuce, orange and lemon 
slices, pink pepper and squid ink

Charcuterie board  
Parma ham, spicy ventricina, coppa 
nostrana, bresaola, truffle salami

Cheese board  
Asiago. gorgonzola dolce, taleggio,
pecorino al pepe

£ 4.50

£ 6.50

£ 7.90

£ 8.50

£ 8.50

£ 8.50

£ 13.50

£ 11.00

Antipasti

Tagliolini and black truffle
Homemade tagliolini with black truffle 
pesto served in a parmesan basket 
 
Pappardelle with wild boar ragu
Slow cooked wild boar ragu and taragon
  
Strozzapreti (V) 
Tenderstem broccoli, Tropeana onions and a 
touch of tomato sauce 
    
Aubergine parmigiana tortelli (Vg)
Butter parmesan sauce, cherry tomato, 
burrata and micro basil cress 
 
Pumpkin ravioli (Vg) 
Filled with pumpkin and sage in a tomato 
sauce with a drizzle of basil oil     
  

£ 12.00   
         

£ 13.50    
         

£ 12.00   
         

£ 11.00    
         

£ 13.50    
         

Pasta

Ricotta spinach ravioli (V) 
In butter and sage sauce

Braised lamb ravioli 
With taleggio cheese and mint in braised 
lamb sauce 

Ox cheek ravioli 
With mascarpone cheese, truffle oil and 
salted ricotta 

Seafood ravioli 
Filled with prawns, salmon and cod served 
with courgettes, cherry tomato and shellfish 
sauce
 
 

£ 13.00    

£ 13.00    
         

£ 11.00    

£ 14.00    

The Grapevine
Injera bread with oven baked peppers, 
filled with diced aubergine, courgettes, 
black olives, capers served with crispy kale, 
sundried tomato and yogurt

Full English Breakfast  
Black pudding, baked beans in homemade 
tomato sauce, portobello mushrooms, 
bacon, Cumberland sausages and poached 
egg served with San Francisco bread

Eggs Benedict      
Poached egg, crispy bacon and hollandaise 
sauce on a croissant

Eggs Florentine        
Poached egg, sautéed spinach and 
hollandaise sauce on a croissant

Eggs Royale       
Poached egg, smoked salmon and 
hollandaise sauce on a croissant

.
 
  

£ 9.50    
         

£ 7.50    
         

£7.00    
         

£7.50    
         

£4.50    
         

£ 10.50

£ 7.00

£8.50

Breakfast
Guacamole on toast (Vg)
Homemade guacamole with chillies, lime 
and coriander served on toasted ciabatta
(add poached or scrambled eggs £1.0)

Pancakes       
With strawberry cream, topped with mixed 
berries and maple syrup with bacon and 
maple syrup

Granola        
Crunchy rolled oats with fresh yoghurt, 
banana, blackberries, flaked almonds and 
honey
 Desserts
Vanilla Pana Cotta
with berry coulis
Traditional Italian Tiramisu
Chocolate Fondant
with vanilla ice-cream
Affogato

£4.50    
         

£5.00            

£5.50    
         

£4.50    
         


