
 

We pride ourselves in sourcing as much local produce as possible. Every dish is cooked to  order and subject to  availability. Some of 
our dishes may contain nuts, gluten and other allergens. Please advise of any  ALLERGY when ordering as this can not be rectified 

later . All our dishes are freshly prepared and might  require a waiting time.  

(HC) healthy choice - (GF) Gluten free - (DF) dairy free - (V) Vegetarian 

Starters 
 
 

Mushroom gateau, chick pea pancake wrap, blue cheese and cream sauce £8 (GF)(V) 

Seared South coasts scallops, chorizo, celeriac mash, sweet chilli sauce, basil oil £11.5  

Chichen liver parfait, onion marmalade, orange reduction  £7.5 (DF)  
 

Avocado mousse, tomato couli, pea shoots, balsamic caviar, toasted seeds  £8 (GF) (V) 
 

Tomato and rosemary soup, Ciabatta bread £5 (DF) (GF) (V) 
 
 

Pasta  
 

Tordelli di mamma Teresa, pasta parcel filled with a meat, cheese and herbs filling, served with a rich red  
wine ragout  £8.5/£14.5  

Tagliatelle funghi e tartufo wild mushrooms, truffle, cream, Parmesan £9/£14.5 (V) 
 

Linguine nduja e gamberetti nduja, tomato, prawns, garlic, spicy breadcrumbs £9/14.5 (DF) 
 

Gluten free pasta also available – please ask 
 

 

Mains (served with vegetables or mixed salad) 
 

Blake’s of St Peter’s, Bacon wrapped fillet of Beef wild mushroom, blue cheese, red wine jus, paprika fries £25(GF)                                                         
 

Duck breast celeriac mash, sauteed kale, pomegranate sauce £18  (GF)                                                   

Pot roasted chicken breast filled with avocado and cream cheese, garlic, white wine and cream sauce £14.5 (GF) 
  

Fritto misto, fish, calamari, & prawns, fried in a semola coating, chips, tartare sauce, sweet chilli mayonnaise £16  (DF) 
 

Seared fillet of stone bass, potato and samphire cake, spinach, beetroot and orange sauce £17 (GF DF HC) 
 

 

SUNDAY ROAST 

Sunday Platter: Stuffed Chicken, mini joint of Loin of Pork & legs Lamb, roasted vegetables,  

Rosemary Potatoes, Yorkshire Pudding, spring greens, red wine jus £13.50p (minimum of 2 people) 
Baby Joint of Rib Eye of Beef, roasted vegetables, Rosemary Potatoes, Yorkshire Pudding  

Spring Greens, red wine jus £15pp (minimum of 2 people) 

Dolci  £6.50   
Feli’s Mess, set lemon cream, berries, ice cream, crushed meringue, fruit couli 
 

Cheese slate, pickled grapes and pear, biscuits £3 extra  
 

Sticky toffee pudding, salted caramel ice cream 
 

White, chocolate pannacotta, dark chocolate ice cream  
 

Affogato , Two scoops of ice cream drowned in hot espresso .  Add for your favorite Shot  £2 extra (GF) 
 

 

Caffe & Dolcetti 

ask for our range of coffees/ teas served with chocolates & biscuits  from £3.95                                                                                                   

or… why not try liquor coffee!?!?  

 Buon Appetito!! 


