
All above prices are inclusive of VAT.
Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients.

Choose any two: soup, salad, pasta or sandwich

Lunch Combo Available Monday to Friday, 12pm to 3pm

Swiss chard (plant-based) 

Tomato or Mixed salad (plant-based)

Fries or Sweet potato fries (plant-based) Add truffle & parmesan (vegetarian)

Chicory (plant-based)

Sides

Paccheri, beef “Genovese” ragout, aged Parmesan 

Brick chicken “alla cacciatora”, chicory, garlic, chili
Black cod, pak choi, tarragon, miso 
Pad Thai, rice noodles, vegetables, egg, seeds (vegetarian) Add prawns or chicken 
Ravioli “cacio e pepe”, artichoke, pecorino, mentuccia (vegetarian)

Salmon, swiss chard, beetroots, lemon créme fraiche 
Rib eye steak, fries, bearnaise
Grilled maitake mushroom, topinambur, truffle aioli (plant-based)

Mains

Dirty Burger, cheddar, mustard, iceberg, tomato, pickle, fries
Double smashed vegan burger, cheddar, truffle mayo, crispy leeks, sweet potato fries (plant based)

Avocado on toast, chilli, chives, sourdough (plant based) Add poached eggs (vegetarian)

Club sandwich focaccia, chicken, lettuce, tomato, bacon, fries 
Pulled beef tacos, pineapple salsa, chipotle mayo, pickled onions Add extra taco

Sandwiches

Chicken Caesar, lettuce, croutons, anchovy, tomatoes, parmesan, soft-boiled egg 
Butter lettuce, avocado, sherry vinaigrette (plant based) 

Winter grain bowl, turmeric hummus, sweet potato, beetroots, snap peas, apple cider vinaigrette, seeds (plant based)

Baby spinach, crispy phyllo, feta, scallion, dill, lemon dressing (vegetarian)

Salads Option to add burrata, salmon, chicken or avocado

Curry lentil soup (plant-based) Add focaccia

Polpettine “cacio e ova”, tomato, guanciale, pecorino
Burrata, cime di rapa, tomato confit, taralli (vegetarian)

Beef tartare, smoked mayo, mushroom, topinambur, Comté

Starters

Focaccia Romana, smoked salt, olive oil (plant based)

Mozzarella in carrozza, friarielli, chili (vegetarian)

Crostino, stracchino, sausage, chicory 
Charred carrots hummus, crudités (plant based)

TFC chicken, hot sauce 
Supplì “arrabbiata”, tomato, chilli, parsley (vegetarian)

Baked courgette flowers, smoked ricotta, tomato sauce (vegetarian) Add focaccia

Fried puntarelle, parmesan, anchovy aioli

Smalls
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Maison Vincent, Languedoc, France (available by glass)
Lady A, Provence, France (available by glass)
Chateau d’Esclans Rock Angel, Provence, France (available by glass)
Chateau d’Esclans, Côtes De Provence France 

Rose

Pinot Nero, Colterenzio, Alto Adige (available by glass)
Valpolicella, Pietro Jr, Pietro Zardini, Veneto 
Amarone della Valpolicella, Gino Fasoli, Veneto 
Barbera D’asti Nizza Cipressi, Michele Chiarlo, Piemonte 
Barolo Palas, Michele Chiarlo, Piemonte 
Sangiovese, Fico Grande, Romagna (available by glass)
Chianti Classico, Poggio Bonelli, Toscana (available by glass)
Brunello Di Montalcino, La Fornacina, Toscana
Merlot, Le Volte dell’Ornellaia, Toscana 
Montepulciano Tor Del Colle Riserva (available by glass)
Syrah, Marco Mergè, Lazio 
Maison Vincent, Languedoc, France (available by glass)
Pinot Noire, Sancerre, La fonde Rosso, Ladoucette, France 
Rioja Reserva, Vina Real, Spain 
Cabernet Sauvignon, Gamla Galilee, Israel (available by glass)
Malbec Classic Reserva, Alta Vista, Argentina (available by glass)
Zinfandel, Saldo, California 

Red

Pinot Bianco, Belvedere di Tarzcal, Alto Adige 
Riesling, St Pauls Bergspiel, Alto Adige (available by glass)
Soave, Bergoletto, Gino Fasoli, Veneto (available by glass)
Sauvignon, Cormons, Friuli (available by glass)
Chardonnay, Cà Brusade, Curtefranca, Lombardia (available by glass)
Pinot Grigio, Pigio, Fasoli Gino, Veneto(available by glass)
Gavi, Ricossa, Piemonte 
Roero Arneis, Deltetto, Piemonte 
Vermentino, Colli Di Luni, Lunae, Liguria 
Trebbiano, Le Coste, Romagna (available by glass)
Frascati Superiore, Marco Mergè, Lazio (available by glass)
Pecorino Bianco, Marco Mergè, Lazio 
Maison Vincent, Languedoc, France (available by glass)
Chablis, Domaine Raoul Gautherin Et Fils, France 
Sauvignon, Sancerre, La Fonde Bianco, Ladoucette, France 
Chenin Blanc, Cape Dreams, South Africa 
Sauvignon Blanc, Kim Crawford, New Zealand 

White

Prosecco Brut, Botter, Veneto, NV (available by glass)
Franciacorta Brut 25, Fratelli Berlucchi,  Lombardia NV (available by glass)
Franciacorta Freccianera Rosa, Fratelli Berlucchi, Lombardia (available by glass)
Collet Champagne, Brut, France NV (available by glass)
Collet Champagne, Rose, France NV 

Sparkling and Champagne
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