
             THE BIRD IN HAND

Aperitifs Cicchetti 

Boulevardier - Makers mark, vermouth, campari 11.5 Sourdough bread & garlic butter 5

Martinez - Hayman's Old Tom, punt e mes, maraschino 11 Mixed olives 6

Grand 75 - Grand Marnier, Champagne & lemon 12 Smoked almonds 5

Aperol spritz - Aperol, prosecco, soda 9.5 Padron peppers & paprika salt 8.5

Negroni - Gin, campari, vermouth 10 Parma ham croquettes & truffle aioli 8

Charlie Chaplin - Hayman's sloe gin, crème d'abricot, lime 11.5 Sauteed chorizo & fenel seeds 9

Breaded prawns, chilli, garlic & aioli 9.5

Garlic pizza bread 7

We recommend 2/3 of our small plates below per Garlic pizza bread with cheese 9

  person, each dish will be sent when ready

To share 

Garden Charcuterie selection served with bread, 15

Tuscan bean soup & truffle oil 8 pickled caperberries & cornichons

Asparagus and peas risotto & parmesan 12 Cheese board, quince jelly & grapes 12

Buratta, parma ham, honey roasted squash & chicory 13

Aubergine rolls, goat cheese & honey 11.5         (Gluten free pizza & pasta available)

Pizza                  

Sea All pizzas served with 

Prawn gnocchi in white wine, friarielli & garlic 13.5 tomato and mozzarella base

Grilled Octopus, sweet patatas bravas & paprika aioli 16.5 Margherita - Tomato, mozzarella 12.5

Pan-fired sea bass, anchovy potato cake 15.5 Parma - rocket, parmesan & Parma ham 18.5

bérnaise sauce & samphire Salsiccia - Truffle paste, tuscan sausage, porcini 18.5

Poached salmon ceasar salad, ceasar dressing 11  & truffle oil

parmesan & crutons Stagioni - Ham, mushrooms, artichokes 18.5

& black olives

Land Picante - Spicy N'duja sausage & smoked scamorza 18.5

Beef shin ragu, pappardelle & parmesan 13 Prosciutto - Caramelised onions, gorgonzola, 18.5

Steak tagliata, griled artichoke, 15.5 ham & pesto

rocket & wild mushroom sauce Diavola - Ventracina salami & fresh chillies 18.0

Calves liver, madeira, chorizo & red onion chutney 12 Asparago - Asparagus, caramelised onions,  17.5

Pulled ham hock, celeriac salad, dijon vinaigrette, 13.5 sundried tomatoes & brie

almonds & horseradish Zucchine - Courgette, rocket, salted ricotta 17.5

& truffle oil

Basilico - Buffalo mozzarella, cherry tomatoes, 17.5

Desserts pesto & fresh basil leaves

Salted caramel cheesecake, honeycomb & ice cream 7.5                 (Vegan cheese available)

Churros, rum raisin ice cream & dulce de leche 7.5 Sides

Pecan brownie, vanilla ice cream & pecan candies 7.5 Dirty fries, crispy bacon, aioli, spring onion, parmesan 9

Amaretti Tiramisu 7.5 Seasonal vegetables 7.5

Affogato al caffe & pistachio doughnuts 6.5 Rocket & parmesan salad 6.5

Selection of ice creams & sorbets 6.0 Tenderstem broccoli, chilli & garlic 6.5
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