THE BAILIFEFS

Signature menu - Friday & Saturday

FOR THE TABLE

ARTISAN FOCACCIA & MARINADED £10
OLIVES Cold pressed olive oil (VE)

CHARCUTERIE SELECTION £19/£28
Cured meats, artisan cheeses & olives small/large

SMALL PLATES
POLPETTE AL SUGO £13

Classic Italian meatballs, tomato fondue & basil oil

BRAISED PIG CHEEK £13
Chicory salad & forced rhubarb

SLOW COOKED OCTOPUS £14
Scorched, red wine dressing

CORNISH CRAB & COMPRESSED £15

WATERMELON

Pickled cucumber & grapefruit

WATERCRESS & RICOTTA ARANCINI £11

Pea purée & lemon (V)

LABNEH & ZA'ATAR £12

Creamy labneh, walnut & sumac crumble (V) (N)

BABA GHANOUSH & SPICED £12
CAULIFLOWER

Onion garden herb relish (VE) (N)

PASTA

BRAISED LAMB & TOASTED PINENUT
RAGU

Rigatoni grandi pasta & watercress

SEAFOOD MAFALDI
Shellfish bisque, chilli & coriander

CLASSIC CARBONARA
Crispy guanciale, aged parmesan & egg yolk

PIZ7ZA

WHOLE BURRATA MARGARITA (V) £16

PEPPERONI, ‘NDUJA & HOT HONEY £18
TRUFFLE, TALEGGIO & WILD

MUSHROOM (v)

£23

£24

£20

£17

LARGE PLATES
SHARING T-BONE (FOR 2) Andrew Francis Butchers

Aberdeen Angus carved for the table, triple cooked chips,
chimichurri & peppercorn

ENGLISH LAMB RUMP

Pistachio crumb, braised leek, fondant potatoe, tamarind &

£72

£26

red wine jus

SALTIMBOCCA ALLA ROMANA £99

Chicken wrapped in prosciutto, confit potato, sage,sun-dried
tomato & salsa verde

ROASTED AUBERGINE MSSAHA ROLLS £17

Bulgar wheat, pickled artichoke chickpea, herb, tomato &
pomegranate molasses (VE) (N)

GINGER & CHILLI FILLET OF PLAICE

Asparagus & new potato

80Z RIBEYE STEAK

Triple cooked chips, rocket & parmesan, confit garlic

£24

£32

Andrew Francis Butchers

dressing

80Z SIRLOIN STEAK  Andrew Francis Butchers

Triple cooked chips, rocket & parmesan, confit garlic
SIDES

BONE MARROW CHIPS

CONFIT GARLIC & PARMESAN TRIPLE

COOKED CHIPS

SEASONAL VEGETABLES

MIXED LEAVES, GREEN BEANS RED WINE

VINEGAR & SHALLOT DRESSING

SAUCES

£30

dressing

£6.50

PEPPERCORN £3.50

RED WINE & BONE MARROW JUS

CHIMICHURRI
DESSERT

70% DARK CHOCOLATE MOUSSE £9

Black cherry, salt & olive oil

PISTACHIO & ORANGE BLOSSOM FILO  £10
(Znoud al sit) With attar  (N)

LEMON MERINGUE £9
SHARING CHEESE BOARD £18
AFFOGATO £8

Double Espresso & icecream
(Please ask about liquors)

Please make your server aware of any allergies
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