
 

 
please speak to a member of staff if you have any allergies or intolerances. 

please note these menus are subject to change due to seasonality and produce availability.  
all prices are inclusive of VAT. a discretionary 12.5% service charge will be added to your bill.  

 available from November 2019 

 FESTIVE MENU A 
 3 courses: £27 

 

STARTERS  smoked aubergine, burrata (v) 

 polenta, honey, walnuts, gorgonzola (v) 

 nduja spicy meatballs 

 mackerel escabeche 

 

MAINS  aubergine parmigiana (v) 

 home cured baccala, tomato guazzetto  

 roast turkey breast 

 lamb shanks osso buco and polenta  

  

DESSERTS panettone, marsala tiramisu (v) 

 ice cream of the day (v) 

 cake of the day (v) 

 sorbet of the day (v) 

  

 



 

 
please speak to a member of staff if you have any allergies or intolerances. 

please note these menus are subject to change due to seasonality and produce availability.  
all prices are inclusive of VAT. a discretionary 12.5% service charge will be added to your bill.  

 add to your menu 
 

MAKE IT FESTIVE    

Christmas Crackers  £2 

Arrival glass of prosecco + Christmas crackers £6 

 

NIBBLES  nocellara olives (v) £3 

 home roasted nuts (v) £3 

 tomato bruschetta (v)  £5.50 

antipasto all’italiano for 2 £16 

salami, ‘nduja crostini, buffalo mozzarella, pickles  

 

BREAD bread, extra virgin olive oil  £3.50 

 pinsa bread : 

      wild garlic (v) £7.5 

      ‘nduja  £8.5 

      blue cheese  £9.5 

 

SIDES leafy salad £4.5 

 zucchini fritti £7 

 seasonal vegetables £6 

 potato gattò £6 

  

  
 



 

 
please speak to a member of staff if you have any allergies or intolerances. 

please note these menus are subject to change due to seasonality and produce availability.  
all prices are inclusive of VAT. a discretionary 12.5% service charge will be added to your bill.  

 available from November 2019 

 FESTIVE MENU B 
 3 courses: £35 
 

STARTERS roasted pumpkin and celeriac soup (v) 

 smoked aubergine, burrata (v) 

 spicy tuna tartare, avocado, mosco cotto (+£3) 

 beef carpaccio, anchovy sauce, stracciatella 

  

MAINS  roast pumpkin risotto (v) 

 black cod guazzetto 

 spit roast guinea fowl, pumpkin mash and cavolo nero 

 slow cooked veal cheek, truffle, polenta (+£3) 

 

DESSERTS selection of cheese 

 tartufo di pizzo (v) 

 panettone, marsala tiramisu (v) 

 bergamot cream,  chocolate sorbet  

  



 

 
please speak to a member of staff if you have any allergies or intolerances. 

please note these menus are subject to change due to seasonality and produce availability.  
all prices are inclusive of VAT. a discretionary 12.5% service charge will be added to your bill.  

 add to your menu 

 

MAKE IT FESTIVE    

Christmas Crackers  £2 

Arrival glass of prosecco + Christmas crackers £6 

 

NIBBLES  nocellara olives (v) £3 

 home roasted nuts (v) £3 

 tomato bruschetta (v)  £5.50  

 smoked aubergine crocchette (v)  £6 

 antipasto all’italiano for 2 £16 

 salami, ‘nduja crostini, buffalo mozzarella, pickles  

 

BREAD bread, extra virgin olive oil  £3.50 

 pinsa bread : 

      wild garlic (v) £7.5 

      ‘nduja  £8.5 

      blue cheese  £9.5 

 

SIDES leafy salad £4.5 

 zucchini fritti £7 

 seasonal vegetables £6 

 potato gattò £6 

 



 

 
please speak to a member of staff if you have any allergies or intolerances. 

please note these menus are subject to change due to seasonality and produce availability.  
all prices are inclusive of VAT. a discretionary 12.5% service charge will be added to your bill.  

 available from November 2019 

 FESTIVE MENU C 
 4 courses: £50 
 
CANAPÉS  chef’s selection to share 
 

STARTERS  served with our home-made bread  

 roasted pumkin and celeriac soup, garlic pinsa  (v) 

 smoked aubergine burrata (v) 

 spicy tuna tartare, avocado, mosco cotto (+£3) 

 beef carpaccio, anchovy sauce, stracciatella 

 

MAINS  served with a selection of side dishes 

 roasted pumpkin risotto (v) 

 black cod guazzetto 

 spit roast guinea fowl, pumpkin mash and cavolo nero 

 slow cooked veal cheek, truffle, polenta (+£3) 

 

DESSERTS served with your choice of coffee or tea 

 selection of cheese 

 tartufo di pizzo (v) 

 panettone, marsala tiramisu (v) 

 bergamot cream,  english berries coulis   

 

MAKE IT FESTIVE    

Christmas Crackers  £2 
Arrival glass of prosecco + Christmas crackers £6 


