AESTAURANT

4 Course Omakase Menu £46
Wine Pairing £35
Milk Bread, Rosamarina, Shishito & Miyagawa
Focaccia, Delica, Walnut & Aged Parmesan
Radish, Sorrel & Ikura
Sea Bream, Smoked Soy Butter, Herring Caviar

Cabbage & Bagna Cauda

Franciacorta Brut, Monte Rossa, Chardonnay/P Nero/ P. Bianco, Lombardy, NV

Crab & Sausage Mezzelune

‘Cambrugiano’ Verdicchio di Metalica, Cantine Belisario, Verdicchio, Marche, 2019

Ox, Scallop & Monkfish

Lacryma Christi Cratere Rosso, Cantine Astroni, Piedirosso/Aglianico, Campania, 2022

Panna Cofta
Almond & Apple

Kabir’ Moscato Di Pantelleria, Donnafugata, Zibibbo, Sicily, 2022

Please notify your waiter if you have any preferences or allergies



