
Small  Plates

Melanzane al la  Bore
Slowly cooked auberg ine  with  gar l i c  and
tomatoes .  🌱£8 .5  G.F .

Coccoi  de  tamatta
Sardinian Tort ino  with  courgettes  onion
tomatoes  Sardinian pecor ino cheese  &
eggs .  🌱£9

Coccoi  Prena
Pecor ino potatoes  and mint  Sardinian
open p ies  .  🌱£9

Sart izzu e  Casu
Sardinian cured sausage  with  Sardinian
pecor ino cheese  and bread .  £ 1 1

Polpett i  a l la  d iavola
Baby octopus  s lowly cooked in  a  r ich
chi l i ,  gar l i c  and wine  sauce ,  served with
sourdough bread .  £ 12 .5

Gamberoni  gr ig l iat i
Gri l l ed  reg  k ing  prawns .  £ 12 .5  G.F

Roast

Sardinian herbs porchetta
Pork bel ly  and tenderloin rol led &
stuffed with Sardinian aromatic  herbs
£23

Roasted lamb shoulders  £23

Free range uttery roast  chiken £20

Sals icc ia  Grig l iata
Gri l l ed  Homemade Sardinian sausage
with  onions  and peas .  £22  G.F .

Strudel  Salato
Wellington with veg and chickpeas
£19

All  roast  served with roast  veg roast
potatoes  garl ic  bruschetta  and
homemade gravy

+

Ancient Grains Menuo

Please let us know if you have any allergy

Sardinian Sunday Roast
booking is suggested


