
 

  

  

 

 

3 courses 

£55 all sharing 

 
Antipasto all’italiana  

Cured meats, artisanal cheeses, olives & pickles 
Frittura di calamaretti  

Fried baby squid with spicy mayo  
Burrata alla puttanesca  

Tomato gazpacho, yellow datterini, olives & anchovy crumble   
Insalata d’autunno 

Mix leaves, Williams pear, goat cheese & roasted whalenuts 
*** 

Gnocchi al sugo di coda 
Potato gnocchi with braised oxtail & pecorino cheese 

Risotto al tartufo 
 Winter black truffle & parmesan 

 Costata di maiale alle mele 
 Slow-cooked pork chop, smoked apple-mustard sauce & gravy 

Lombatello di manzo 
 Grilled bavette steak, glazed leeks & lime-bone marrow butter 

Chips 
Garlic & rosemary 

Rocket 
Parmesan & balsamic 

*** 
Dolci 

 Chosen on the day from our regular menu 


