1T HE BULL

Guest Chef: Jess Filbey
26" October 2025 | £85pp

Focaccia, Capezzana Olive Oil
Buffalo Mozzarella, Delicia Pumpkin, Sage
Persimmon, Castelfranco, Walnut
Scallops, Cime di Rapa, Anchovy
Salumi Misti
Nutbourne Vineyards, Nutty Vintage, West Sussex, England, 2018

Winter Green Ravioli

Gavi di Gavi, Guido Matteo, Bosio, Piedmont, Italy, 2023

Porchetta, Fennel Parmigiana

La Togata, Rosso di Montalcino, Tuscany, Italy, 2023

Chocolate Amaretto Tart, Creme Fraiche

lle Four, UME Sake, Japan

Wine pairings are optional and can be added for £45 per person. 12.5% service charge will be added to your final bill.






