
GUILDHALL
 SET MENU FOR LARGE GROUPS 

£59pp plus discretionary 12.5%service charge. 

DOLCI
Chosen on the day from our regular menu 

 

STARTERS FOR THE TABLE 
To be shared 

Tonno affumicato 
Smoked tuna carpaccio, pomegranate olive oil & 
lemon dressing (GF) 

Prosciutto di Parma
24-month Parma ham with house-made focaccia 
(GF+) 

Insalata Pantesca 
Tomato, tropea onions, potato, capers & olives 
salad (V, GF) 

Burrata e peperoni
Roasted peppers puree, spiced crumbled taralli, 
basil oil (V) 

Bread selection & Nocellara olives 

MAINS
Each guest to choose one 

Gnocchi con Porcini e Zafferano 
Porcini mushroom & saffron 

Galletto ai porcini 
Slow cooked corn fed chicken supreme, porcini, 
barley, roasted shallots 

Pappardelle al ragu di cervo 
Venison ragu with herbs & parmesan (GF +) 
Spigola scottata 
Pan fried sea bass fillet, aromatic potato, datterini 
tomato, mediterranenan dressing (GF) 

Sides for the table 
Rocket & Parmesan, crispy baby potatoes 

(V) vegetarian
(GF) gluten free / (GF+) gluten free onrequest – may contain gluten traces 

Vegan option available on request 
Menu subject to small seasonal changes 

Please advise us of any allergies when ordering 


