
garlic bread
garlic and herb
garlic and tomato
garlic and cheese

small large

4.95

5.50

5.50

8.95

9.95

9.95

sharers

bread + nibbles

appertivo

starters

cheese fondue
freshly baked dough balls with a
creamy four cheese fondue
dipping sauce.

18.95

anti pasto
a selection of quality cured meats
and cheeses with olives, stuffed
peppers and focaccia bread.

homemade dips

Sunblush Tapenade
Lebanese Chimichurri
Red Pepper and Feta
Basil Pesto

3.50 each

Plain Hummus
Feta Tzatziki
Harissa Hummus

A LA CARTE MENU

All our dishes are freshly prepared and made to order.
Due to our cooking processes and kitchen set up, there is
a risk of cross contamination across allergens. Please
inform a member of staff of any dietary requirements or
severe allergens

Focaccia Bread and oil

mixed pitted olives

grissini breadsticks

aperol spritz
Aperol | Prosecco | Soda

9.50 hugo spritz
Elderflower Liqueur | Prosecco | Soda

9.50 limoncello spritz
Limoncello | Prosecco | Soda

9.50

stuffed peppers

greek flatbreads

CALAMARI
lightly battered squid, served with
aioli.

9.95

pork BELLY
crispy pork belly bites drizzled
with chilli honey.

8.95
MOULES MARINIERE
mussels in a creamy white wine,
shallot and garlic sauce with a hint 
of chilli, served with warm focaccia.

11.95

Bruchetta
with sun blush tomato tapenade,
cherry tomatoes, garlic, basil,
balsamic and olive oil on toasted
sourdough.

7.95

portobello mushroom topped with
wilted spinach, goats cheese,
pesto and herb crumb.

Funghi ripieni 7.95

dukkah flatbread
flatbread topped with hummus, nut and
seed blended dukkah finished with
pommegranate molasses.

7.95

polpette al forno
handmade beef brisket meatballs,
oven baked in a pomodoro sauce,
topped with mozzarella.

8.95

fritto misto
calamari, king prawns and zucchini
in a light batter. Served with harissa
aioli.

22.95

Baked camembert
camembert baked with garlic, truffle and
honey served with red onion marmalade
and toasted focaccia.

21.95 21.95

Recommended for 2 people

3.95

2.50

4.95

5.95

3.95

1-2 dips recommended with the Foccacia or Flatbreads 

GAMBERONI
king prawns cooked in a rich cherry
tomato, chilli, white wine, 
red onion, garlic and parsley sauce
served with toasted focaccia.

11.95

harissa chicken
moroccan harissa spiced chicken
skewers served with feta tzatziki and
mix leaf. 

11.95

GNOCCHI
cooked in a rich cherry tomato,
chilli, white wine, red onion, garlic
and parsley sauce, topped with
parmesan.

7.95

vegetarian vegan gluten free gluten free on requestvegan on request



hanging skewers

steaks

A LA CARTE MENU - 
off the grill

steak sauces

steak skewer head on king prawn skewer

Chicken and chorizo skewer Mediterranean veg and halloumi skewer

moroccan lamb skewer

Lebanese chimichurri

Blue cheese sauce 

Peppercorn sauce

Bearnaise sauce

Garlic butter 

25.95

23.95

25.95

23.95

19.95

combo - steak, chicken and prawn skewer 25.95

10 oz sirloin

27.95

10 oz ribeye

29.95

all 2.95

All hanging skewers served with greek flatbread, dip, rocket parmesan and balsamic salad

served with garlic butter dip.

served with chunky chips, portobello
mushroom, vine tomato and rocket and

balsamic salad.

served with red pepper feta dip. served with harissa hummus dip.

served with garlic butter dip.served with Lebanese chimichurri.

served with feta tzatziki dip.

12 oz rump 

28 day matured Exmoor beef steaks.

31.95

ADD GARLIC KING PRAWNS  4.95



mains

pasta

A LA CARTE MENU

Moroccan lamb tagine 23.95

tender lamb shoulder slow cooked in a tomato based
sauce with moroccan herbs and spices, chickpeas,
apricots, served with couscous and finished with feta
tzatziki and sweet potato crisps.

italian chicken roulade 21.95

Paella of the week
our server will inform of todays paella.

21.95

prawn and pancetta
prawns, pancetta, shallots, garlic, spinach in a
white wine cream sauce with a hint of chilli,
served with pappardelle finished with rocket
and parmesan.

21.95

carbonara
pan-fried pancetta with cream, eggs and parmesan,
served with linguine.

19.95

Lamb ragu 23.95

arrabiata
rich tomato, red onion and chilli sauce
served with casarecce and finished with
parmesan and parsley.

17.95Mediterranean veg
sautéed mediterranean vegetables in a garlic sun blushed
tomato mascarpone sauce served with pappardelle
finsihed with rocket and basil oil.

17.95

pan fried salmon fillet 23.95

in a sun blushed tomato cream sauce served with
mediterranean veg and garlic crushed new potatoes.

mussels in a creamy white wine, shallot and
garlic sauce with a hint of chilli served with fries.

moules-frites 21.95

pollo picante
hand torn chicken breast in a spicy chilli and cream
sauce with spinach leaves, cherry tomatoes and
fresh chilli, served with casarecce pasta.

19.95

romesco Cod loin
pan fried cod loin, king prawns and chorizo in red
pepper, almond and garlic sauce served with green
beans and crispy potatoes. 

23.95

tender lamb shoulder braised in a rich tomato, red wine,
garlic and herb sauce  served with pappardelle and
finished with rocket and parmesan. 

flattened chicken breast rolled with garlic
butter, coated in a parmesan herb crumb served
with olive and feta salad and fries.



pizza

A LA CARTE MENU

Margarita 
pomodoro sauce base and mozzarella. Finished with
hand-torn bufala and fresh basil oil.

13.95

pepperoni
pomodoro sauce base, mozzarella, Napoli pepperoni, mixed
peppers and red onion finished with hand-torn bufala.

15.95 calabrian 
pomodoro sauce base, mozzarella and mascarpone, Nduja,
salami Milano, mushroom, chilli flakes, finished with hand-torn
bufala, rocket and parmesan.

17.95

festa della carne
pomodoro sauce base, mozzarella, pepperoni, prosciutto ham,
salami milano, chicken, mixed peppers and red onion finished
with rocket, hand torn bufala, parmesan and chilli oil.

18.95

lamb marrakech
harissa pomodoro sauce base, mozzarella, pulled moroccan
lamb, red onion and chilli finished with dukkah, rocket and
pomegranate molasses.

18.95

tuscan arrabiata
pomodoro sauce base, mozzarella, tuscan pork and fennel
sausage, scamorza cheese, red onion, chilli and mixed
peppers finished with rocket, parmesan and chilli oil.

17.95

caprino
pomodoro sauce base, mozzarella, goats cheese, caramelised red
onions, cherry tomatoes, basil, cracked black pepper. Finished with
hand-torn bufala,rocket and balsamic glaze.

brie and mushroom
garlic butter base, mozzarella, mushrooms, brie, finished with
honey and parmesan.

16.95

boscaiola
garlic butter base, mozzarella, mushrooms, Tuscan
pork and fennel sausage, finished with chilli honey.

17.95

16.95

pomodoro sauce base, mozzarella, mixed peppers,
mushroom, red onion, cherry tomatoes, fresh cut
chillies and jalapenos finished with hand-torn bufala,
oregano and garlic oil.

picante verdure 15.95

Gluten-free dough and vegan cheese available on request Turn your pizza into a calzone - 2.50

Patatas bravas - 5.95
crispy potatoes in a smoky tomato sauce 
topped with aioli and parmesan.

Halloumi fritters - 6.50
crispy halloumi bites with chipotle aioli.

Green beans - 4.50
sauteed green beans in garlic.

Zucchini fries - 6.50
crispy battered courgette fries with harissa aioli.

Fondue mac n cheese - 7.95
four cheese macaroni topped with breadcrumbs.

Greek fries with feta tzatziki -6.95
fries topped with feta, herbs and garlic.

Parmesan and truffle fries - 5.95

Salted fries - 4.50

Chunky chips - 5.50 

Sweet potato fries - 5.50

Rocket parmesan salad - 4.50

Mix tomato salad - 5.50
tomatoes, sourdough croutons, basil, lemon,
balsamic, garlic oil and mix leaf.

House salad - 4.95
mixed leaves, red onion, olives, cucumber.

sides


