
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. Our prices have been reduced to reflect the change in VAT from 20% to 5%

2022 FESTIVE MENU | TO SHARE 3 COURSES £42 

DESSERT 
Bramley apple crumble, whipped mascarpone v

WOOD OVEN & VEGETABLE

Black truffle mac & cheese scamorza 

Beef ragu lasagne parmesan, tomato 

Grilled romanesco broccoli salsa verde, chilli pb

Winter leaf & fennel salad aged balsamic pb

Buffalo mozzarella pizza tomato, basil v 

Salami pizza tomato, mozzarella, chilli 

Mortadella house pickles, marinated olives

Burrata Pugliese merinda tomato v

Marinated artichokes  oregano pb

Smoked salmon crudo capers, rocket, horseradish 

Lamb meatballs parmesan, ricotta, focaccia  


