
C H U C S  C L A S S I C S

8Oz S IRLOIN, 
TRUFFLE BUTTER, FRIES  32

WHOLE DOVER SOLE, 
GRILLED |  MEUNIERE  55

C I C C H E T T I

S I D E S

P A S T A  &  R I C E

P I Z Z A

ZUCCHINI FRITTI   5

BROCCOLI , GARLIC , ALMONDS  5

C ANNELLINI  BEANS, SUN BLUSHED TOMATOES  4

FOR ANY ALLERGIES, PLEASE ENSURE TO ADVISE YOUR WAITER BEFORE ORDERING.
A DISCRETIONARY SERVICE CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL. THIS IS DIVIDED AMONG STAFF.  ALL PRICES INCLUDE VAT.

S T A R T E R S 

GNOCCHI , WALNUT PESTO, PROSCIUTTO DI SAN 
DANIELE  13 /  17

RISOTTO, CUTTLEFISH, GREMOLATA  19

PUMPKIN, SAGE & AMARETTI  RAVIOLI   16

LINGUINE, CORNISH CRAB , CHILL I , LEMON, 
PANGRATTATO  19 /  24

HOME-MADE GLUTEN-FREE PASTA ALSO AVAILABLE

MARGHERITA  13

PIZZA BIANC A, GORGONZOLA, PECORINO, P ICKLED 
PEAR  16

PIZZA TALEGGIO, TRUFFLE  19

FENNEL SAUSAGE, PROVOLONE, CIME DI RAPA  15

PIZZA SAN MARZANO, SALT COD, C APERS, OLIVES  16

CITRUS CURED SEABASS, PONZU, SESAME  14

BEEF TARTARE, RADISHES, MUSTARD, OSCIETRA 
CAVIAR  16

PROSCIUTTO DI SAN DANIELE , DELIC A PUMPKIN, 
CHILL I , MINT  13 .5

BURRATA, BLACK OLIVES , FENNEL POLLEN  11

CURED ORGANIC SALMON, P ICKLED CUCUMBER, 
CRÈME FRAÎCHE  14

CELERIAC SOUP, PANCETTA, CHESTNUTS  9

BEEF C ARPACCIO, CHUCS SAUCE  14

SALAD OF GRAPES, TARRAGON & SALTED RICOTTA, 
GEM, P ICKLED SHALLOT  12

FOIE GRAS TERRINE, GOLDEN RAIS IN CHUTNEY, 
BRIOCHE   16

CORNISH CRAB , CONFIT POTATOES, SALMON 
C AVIAR  12

CHUCS BURGER, CHEESE, BACON, TRUFFLE FRIES  19
CHICKEN OR VEAL MILANESE, CELERIAC REMOULADE  21 / 30

ORGANIC SEABASS, TURNIP & SHRIMP BUTTER  36

COTSWOLD LAMB , BLACK OLIVE , COCO BLANC  25

MELANZANE ALLA PARMIGIANA  19

ROAST CORNISH MONKFISH,CHICKPEA & CLAM 
GUAZZETTO  29

M A I N S

BIGOLI C ACIO E PEPE  14 /  18

PAPPARDELLE, DUCK RAGU, PARMESAN  15 /  19

TRUFFLE & LOVAGE RISOTTO, CELERY, SOFT EGG, 
PARMESAN  22

ORECCHIETTE, CRUSCO PEPPERS, TOMATO, 
ANCHOVY, ROCKET  14 /  18

BONE IN RIBEYE FOR 2 , 
CHICORY, BONE MARROW GRAVY  78

FRIES  4 

PUNTARELLE , ANCHOVY, MINT  6

WINTER SALAD, PARMESAN, SHERRY VINAIGRETTE  5

A P E R I T I V O 
BELLINI   10

APEROL OR C AMPARI SPRITZ  10
NEGRONI  11

S P A R K L I N G
BISOL PROSECCO  9

ROTARI ROSÉ  11
MOËT & CHANDON  14.5

NOCELLARA OLIVES   4 P ISALADIERE, ONION, ANCHOVY, OLIVE  6
CROSTINI , LARDO, MUSTARD FRUITS  6

TRUFFLE ARANCINI  9
MILLE FRITES WITH OSCIETRA C AVIAR  13

OYSTERS  HOUSE | MIGNONE T TE       E ACH        1/2 DOZEN        DOZEN
3.75         22 .5          45


