
S T A R T E R S

BURRATA, HEIRLOOM TOMATOES, BLACK OLIVE & BASIL 11

ENGLISH PEA & BROAD BEAN SOUP, PECORINO ROMANA (VG OPTION) 9

EVESHAM ASPARAGUS, GOAT’S CURD, SUMMER TRUFFLE 12

WESTCOMBE RICOTTA, HERITAGE BEETROOTS, HAZELNUTS,        
LEMON THYME 11

C H U C S  S U M M E R  E V E N T S  M E N U

M E A T

F I S H

V E G E T A R I A N

BEEF CARPACCIO, WILD ROCKET, PARMESAN 16

PROSCIUTTO DI SAN DANIELE, CHARENTAIS MELON 15 

VITELLO TONNATO ~ THINLY SLICED VEAL, TUNA MAYONNAISE, 
CAPERS 14

CHICKEN LIVER PARFAIT, BEER ONION TOAST, APPLE CHILLI JELLY 14

TUNA CEVICHE, WATERMELON, LIME CORIANDER 16

CALAMARI FRITT I ,  LEMON YOGHURT, SMOKED PAPRIKA 12

GRILLED DIVER CAUGHT SCALLOPS, GUANCIALE, ENGLISH PEAS 20

DORSET CRAB, HEIRLOOM TOMATOES, PANDORA CUCUMBER, GRANITA 
14



P A S T A

MACCHERONI CACIO E PEPE 16

FENNEL RISOTTO, WILD FENNEL, CHILLI, BLACK OLIVE CRUMB 15

RAVIOLI OF RICOTTA & AMALFI LEMON, MARJORAM BUTTER 15

GNOCCHI ALLA SORRENTINA, TOMATOES, MOZZARELLA, BASIL 16

C H U C S  S U M M E R  E V E N T S  M E N U

M E A T

F I S H

V E G E T A R I A N

PAPPARDELLE, LAMB RAGU, ROSEMARY, PECORINO 17

MACCHERONI BOLOGNESE 15

CAPPELLACCI OF VEAL, SAGE & PARMESAN BUTTER 18

TAGLIATELLE WITH LIGURIAN RABBIT & OLIVE RAGU 17

SPAGHETTI, DATTERINI TOMATOES, SAFFRON & BOTTARGA DI MUGGINE 
14

LINGUINE WITH DORSET CRAB, PARSLEY, CHILLI & LEMON 16

RAVIOLI, SCOTTISH LANGOUSTINE, SHELLFISH BUTTER SAUCE, WILD 
FENNEL 18

ORECCHIETTE WITH MUSSELS, BORLOTTI BEANS, TOMATO & CELERY 14



M A I N S

HARISSA ROAST HERITAGE CARROTS, BROAD BEANS, CARROT PICKLE, 
SUMMER HERBS (GF/ VG OPTION) 16

GRILLED ASPARAGUS, TROPEA ONION, SOFT EGG, CHIVE BUTTER (GF) 
17

ROSCOFF ONION TART, CHEDDAR GANACHE, SUMMER TRUFFLE 17

C H U C S  S U M M E R  E V E N T S  M E N U

M E A T

F I S H

V E G E T A R I A N

CREEDY CARVER CHICKEN, OLIVE OIL MASH, PEPPERS, AGRODOLCE, 
TAGGIASCA OLIVES (GF) 26

DEDHAM VALE BEEF FILLET, WILD GARLIC MASH, PICKLED 
MUSHROOMS (GF) 34

COTSWOLD LAMB RACK, POTATO AL FORNO, BROAD BEANS, 
PECORINO (GF) 28 

HALIBUT, SAMPHIRE, BOUILLABAISSE SAUCE, ALIOLI (GF) 30

CHALK STREAM SEA TROUT, ASPARAGUS, PROSECCO & ANCHOVY 
SAUCE (GF) 24

SEABASS, BORLOTTI BEANS, FENNEL, BROWN CRAB BUTTER (GF) 24



D E S S E R T S

PANNACOTTA WITH ENGLISH STRAWBERRIES & BASIL (GF AVAILABLE) 7

ITALIAN PEACHES, LEMON THYME, GRANITA, ZABAGLIONE (GF AVAILABLE) 7

LEMON TART, RASPBERRIES, MERINGUE 7

AMEDEI CHOCOLATE TART, VIN SANTO CREAM 8

PAVLOVA, SUMMER BERRIES, MINT, CLOTTED CREAM (GF AVAILABLE) 8

C H U C S  S U M M E R  E V E N T S  M E N U



V E G E T A R I A N

GOUGERE 3.75
SMASHED BROAD BEANS, PEAS & PECORINO, MINT, LAVOSH (GF AVAILABLE) 3.75

ROSCOFF ONION TART, CHEDDAR, SUMMER TRUFFLE 6
TRUFFLE ARRANCINI, PARMESAN MAYONNAISE 4.75

PIZZETTA, TOMATO, MOZZARELLA, BASIL 3.75

V E G A N

SMASHED BROAD BEANS, PEAS & MINT, LAVOSH 3.75
BEETROOT TARTARE, PICKLED SHALLOT, HORSERADISH (GF AVAILABLE) 3.75 

ASPARAGUS, WILD GARLIC EMULSION (GF) 4.75

F I S H

SMOKED MACKEREL, PICKLED CUCUMBER, HORSERADISH & APPLE (GF AVAILABLE) 4.75
DORSET CRAB TART, CRÈME FRAÎCHE 4.75

SALT COD FRITTER, LEMON AIOLI 4.75
CHALK FARM SMOKED SALMON, SEEDED CRACKER, CHIVE CREAM (GF AVAILABLE) 4.75

TUNA CEVICHE, WATERMELON, TEQUILA (GF) 4.75
OSCIETRA CAVIAR, SOUR CREAM, BAKED POTATO CRACKER (GF) 9.95

M E A T

BEEF TARTARE, BEEF CRACKER, PICKLED EGG YOLK (GF) 4.75
CHICKEN LIVER PARFAIT, SPICED MELON (GF AVAILABLE) 4.75

SHORT RIB CROQUETTE, CHERRY KETCHUP 4.75
SMOKED CHICKEN, ANCHOVY MAYONNAISE, PARMESAN CRUMB (GF AVAILABLE) 4.75

S W E E T

CALAMANSI TRUFFLE (GF) 3.75
LEMON & RASPBERRY MERINGUES (GF) 3.75

CHOCOLATE TARTLET 3.75
COCONUT & LIME MADELEINE 3.75

CHOCOLATE BROWNIE, CANDIED HAZELNUT (GF) 3.75

C A N A P É S

C H U C S  S U M M E R  E V E N T S  M E N U

Suzanna - Chucs



