STARTERS £050

ANTIPASTO LA CAPANNA
A SELECTION OF HOUSE SPECIALITIES INCLUDING
FRESH CORNISH CRAB, SMOKED SALMON, SEAFOOD SALAD
&"MEDITERRANEAN PRAWNS. (SuPP £6.00)

ASPARAGUS WRAPPED IN PARMA [HAM SERVED WITH PARMESAN
CHEESE &” GARLIC BUTTER

FRESHMUSSELS IN A TOMATO SAUCE, GARLIC, CHILLI & WHITE WINE

SEARED SCALLOPS WITH PICKLED BEETROOT
& A SWEETCORN BUFRRE NOISFTTE

BRESAOLA & MO7ZZARFLLA DIBUFALA SERVED WITH MIXED LEAVES
& TRUFFLEOIL

ASPARAGUS RISOTTO WITH PARMA HAM, CELERY & RED ONION

VENISON CARPACCIO, PICKLED MUSHROOMS, PINE NUTS, CREAM PECORINO CHEESE,
BLACK PEPPER &~ RED VEIN SORREL

LINGUINI SEAFOOD WITH PRAWNS, MUSSELS, CLAMS, CALAMAR],
CHILLI, GARLIC & PARSLEY

SLOW BRAISED ARTICHOKE STUFFED WITH SUSSEX GOAT'S CHEESE,
ROASTED HAZFL NUTS & A TRUFFLE DRESSED SALAD (V)

HAND PICKED WHITE CRAB MFAT WITH PINK GRAPEFRUIT
& CAPERS (Supp £4.00)

MDenoz‘as Vegez‘an‘au

'WHILSTEVERY EFFORT ISMADE TO BE EXTREMELY CAREFUL, IT IS WITH REGRET THAT WE CANNOT GUARANTEE
ANY OFOUR DISHES TO BE FREE OF NUT TRACES.
SHOULD YOU HAVE A FOOD ALLERGY OF ANY KIND, PLEASE MENTION TO THE WAITING STAFF.



