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Our Philosophg is to source our supplies loca”g and from selected firms in ]ta!g according to

Sttty We 26 of June

the seasons and the availabilitg in the markets.

QOur suggestion is to try, for the whole table, our six courses tasting
menu @ £3%5.00, which gives you the opportunitg to sample the best of

our cuisine.

Today our suppliers from Jtaly and Cross of York and T ony Neary gave us the followings:
Starters @ £ 6.00

Seared T una

Gaspacho with Prosciutto di cinta senese

| angoustine ravioliin a bisque

Folentina with gorgonzola dolce and black summer truffles

[and dived Scottish sca”op with lentils £8.00

Homcmaclc fresh Pasta @£8.95

Crab

Feas and burrata

Game Ragu

Black summer truffles

Main courses @ £15.50
Red deer

Bc”y Pork

[ emon sole

(Calves | iver

Ask to our staff for the selection of desserts @ £6.00 for some real treat.
And from the counter, our selection of cheeses is @ £12.00 for 8 and £18.00 for 16.



