
ANTIPASTI

PIZZA

SALAD & SIDES 

Glass 175ml, carafe 500ml  -  125ml measure available on request  -  There is a discretionary 12.5% service charge added to your bill
Please let us know if you have any allergies or require information on ingredients used in our dishes  -  50ml measures as standard. 25ml available on request.

DESSERTS

COUNTER

FESTIVE SHARING MENU
£35

Add a glass of prosecco on arrival £5

House selection of cured meats and cheeses

4 from the following
Garlic bread v

Burrata, walnut, radicchio, balsamic v
Chioggia beetroot & kale pesto bruschetta pb

Amaro cured salmon, lemon mascapone
Lamb meatballs, tomato sauce, parmesan

Red pepper & scamorza croquettes, chilli aioli v

2 from the following
Butter lettuce, avocado, wholegrain mustard pb

Rocket, fennel, pinenut, parmesan
Charred sprouts, chestnuts, salsa verde pb

Winter root vegetables pb

2 from the following
 Buffalo mozzarella, tomato, basil v

Winter squash, broccolini, sage, chilli pb
Four cheese, black truffle 

White anchovy, olive, capers, oregano, tomato                                                        
Prosciutto cotto, wild mushroom, tomato, thyme

Salami piccante, mozzarella, tomato

2 from the following
Ricotta cheesecake, winter berries 

Panettone bread pudding, spiced custard 
Chocolate pot, Amarena cherry 

Chianti poached apple, cinnamon ice cream pb

WOOD OVEN 
2 from the following

Mac n cheese 
Lasagne al forno

Charred cauliflower, caponata, pinenuts pb
Line caught sea bass, lemon, capers

Bronze turkey, all the trimmings
Roast pork belly, bramley apple sauce


