
 

 

 

 

 
 

                                 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BRUNCH Italian Breads, Extra Virgin Olive Oil..V ........................................... 3.5 

Granola…V .................................................................................................... 6.5 

Yoghurt, honey, English berries  

Eggs Purgatorio ........................................................................................ 7.5 

Baked eggs, spicy tomato, ‘nduja sauce, crostini 

Eggs Benedict ........................................................................................... 11.0 

Poached eggs, ham, hollandaise sauce 

Calabrese ..................................................................................................... 11.0 

Pan fried potatoes, pepper, Calabrese sausage, egg, 
Yoghurt 

Bruschetta................................................................................................... 11.0 

Avocado, smoked salmon, poached eggs 

“The Italian Job” ...................................................................................... 12.0 

Roasted tomatoes, pancetta, grilled polenta, avocado, 

Tuscan sausage, fried egg 

 

PRIMI Welsh Lamb Ragú Pappardelle… GF-R .......................................... 15.0 

Basil Pesto Lasagna…V ......................................................................... 15.5 

Aged Balsamic Vinegar Burrata Tortelli, Hazelnuts…V ........... 15.5 

 

 

EGGS ON TOAST Poached or scrambled…V ...................................................................... 5.5 

GARNISH Torpedino Tomato…VN ........................................................................... 1.5 

Avocado…VN .............................................................................................. 2.5 

Pancetta ........................................................................................................ 2.5 

 

  

ANTIPASTI Meatballs, ‘Nduja, Burrata, Pappa Al Pomodoro ......................... 9.5 

Burrata D’Andria, Anchovies, Olives…V-R ..................................... 11.0 

Scottish Crab Salad…GF-R ................................................................. 14.0 

 

SSECONDI Aubergine Parmigiana…V .................................................................... 12.5 

Roasted & Braised Guinea Fowl, Olives, Peppers ..................... 18.5 

Turbot, Peas, Broad Beans, Asparagus...GF................................ 29.5 

 

 

 

 

INSALATE Rocket, Cherry Tomato, Watercress Salad….VN, GF ................. 4.5 

Mozzarella, Tomato Caprese…V, GF ................................................ 10.5 

 
CONTORNI Spinach, Garlic, Chilli...VN, GF ............................................................. 5.0 

Zucchini Fritti...V ....................................................................................... 7.0 

 

DOLCI Pancake  

Pineapple, Honey, Mascarpone…V ...................................................... 7.5 

Berries, Maple Syrup, Mascarpone…V ............................................... 8.5 

Tiramisú…V ................................................................................................... 6.5 

Selection Of Ice Cream, Sorbets…VN, GF........................................ 6.5 

Panna Cotta, Wild Berries…GF-R ........................................................ 6.5 

 

Wild Garlic Pinsa…VN-R ......................................................................... 6.5 

Margherita Pinsa…V ................................................................................. 9.0 

Calabrese Pinsa .........................................................................................15.5 

Wild Mushroom, Pinsa…V .................................................................... 14.5 

 

 

 

 

PINSA 

Enjoy unlimited Prosecco for 15.00 per person*  

Available for two hours from the time of the booking          

and when ordering a minimum of two courses. 

 

V: Vegetarian | VN: Vegan | GF: Gluten Free | R: On Request  

PLEASE SPEAK TO A MEMBER OF STAFF IF YOU HAVE ANY ALLERGIES OR INTOLERANCES. PLEASE NOTE THESE MENUS ARE SUBJECT TO CHANGE DUE TO SEASONALITY AND PRODUCE AVAILABILITY. 

ALL PRICES ARE INCLUSIVE OF VAT, A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. 

 

 

ROAST BY THE RIVER 

Enjoy our Sunday Roast for 22.50 including a glass of Red wine                            

Vegetarian & Kids’ portion available on request. 

Ask your waiter for the selection of the day 

All roast are coming with roasted seasonal vegetables. 

 

 

 

    

    


