TERRACE

light bites

Castelvetrano olives 7

citrus, coriander

Marcona almonds 7
spiced, smoked paprika

Whipped ricotta with house made focaccia 14

calabrian chili, hot honey

White bean hummus with urfa pepper oil & pita chips 14

tahini, shallots, chilis
Roasted tomato focaccia with balsamic 12
oregano, thyme

Cheese & salumi plate 18
chef selection of 3 cheeses & 2 salumi

Lemon meringue tart 12
refreshments
Botanical Spritz 16

Chrysanthemum, yuzu, prosecco

Garden cooler zero proof 10
Cucumber, elderflower, mint, lime

Noughty non alcoholic sparkling rosé 12/40
Scarpetta prosecco 14 /45
Mas La Chevaliere rosé 14 /45
Pinot Project pinot grigio 14 /45
Sunday beer lager 11

Joe’s coffee cold brew 5



