
LUNCH

S IDES

DESSERTS

DF – Dairy Free   GF – Gluten Free   GFO – Gluten Free Option   V – Vegetarian   VGN  – Vegan  

Garlic and thyme bread | Truffle Manchego V	 14

Homemade smoked trout dip | Laver, olive oil crisp bread GFO	 18	

Fried calamari, Aleppo chilli and sumac salt | Roast garlic aioli DF GF	 28

Chargrilled globe artichoke | Preserved lemon, honey, sorrel, almond DF GF V	 25

Lightly battered gurnard fish | Skin on fries, caper and dill mayonnaise DF	 36

Pasta al forno | Tomato, eggplant, zucchini and basil lasagna V 	 34

Chargrilled chicken scallopini | Sautéed greens and garlic butter GF  	 26

Smoked salmon sandwich | Avocado, herb crème fraîche, spinach	 19

La Stella burrata salad | Radicchio, endive, palm sugar dressing, walnuts GF V	 26 

	 Add chicken	 +5

Roast sweet potato and chickpea salad |	 24 

Tomato, parsley, preserved lemon, pomegranate GF VGN	  

	 Add chicken	 +5 
	 Add egg 	 +4

Skin on fries | Smoked chicken salt, rosemary, aioli DF GF V	 15

Roast spiced carrots | Burnt butter and sage GF V	 15

Vanilla panna cotta | Coffee granita, dark chocolate GF VGN	 16

Torta di Limone | Lemon and mascarpone trifle, candied almond V	 16


