
 

 
Torta di Ricotta 

Orange Chantilly, Poached Winter Fruits 

18

 
Baked Apple Strudel  

15

Italian Speck 16 
Capers, Rocket, Parmesan 

Wild Boar Sausage 18 
Wild Mushrooms, Tomato Ragu 

Creamy White Onion Soup 12 
Baked Focaccia Crouton, Truffled Taleggio 

Baked Beetroot Salad (Ve)  14 
Pear, Bitter Leaves, Cashew Curd

Warm Potato Rosti   
with Smoked Salmon 14 
or Confit Duck  16 
or Raclette 13

Amarone & Wild Mushroom Risotto 28 
Aged Parmesan 

Rigatoni  
Venison & Tomato Ragu, Pecorino, Oregano  26 
or Tomato Ragu, Parmesan, Oregano (V) 22 

Raclette  27  
Sliced Potatoes, Braised White Onions,  
Pickles   
 
Braised Daube of Beef 34  
Creamed Polenta, Gremolata 

Pan Seared Loch Duart Salmon 30  
Chard, Sorrel, Baby Onions, Butter Sauce 

Pizzoccheri Buckwheat Pasta 24 
Potato, Ceps, Cabbage, Parmesan (V)   

  
  

Crème Fraiche, Wild Mushrooms, 16 
Gorgonzola, Pancetta  

Tomato, Smoked Trout, Sour Cream, 16 
Bottarga   

Tomato, Burrata, Basil, Olive Oil (V)  16

Rosted Lemon & Garlic Potatoes (V)  9

Parmesan Fries   9 
add Truffle 10 

Grilled Hispi Cabbage (V) 9 
Crispy Onions, Roasted Tomatoes 

D E S S E R T

S TA R T E R M A I N  C O U R S E

S I D E P I Z Z E T T E

W I N T E R  S E A S O N  
2 4 / 2 5

L AST FOOD ORDER 10.15PM        L AST DRINK ORDER 11.30PM         

FOOD ALLERGIES AND INTOLER ANCES Should you have any questions regarding the content or preparation of any of our food please ask one of our team. 
A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT. (V) Vegetarian (Ve) Vegan.

O P E N  D A I LY  1 2  N O O N  -  M I D N I G H T

We use seasonal and locally sourced 
produce to create our delicious 

Alpine-style menu.



 
VINTAGES MAY OCCASIONALLY VARY      COR AVIN    L AST DRINK ORDER 11.30PM  

GL ASS 125ML  |   BOT TLE 750ML  |   MAGNUM 150 0ML

A 15% discretionary service charge will be added to your final bill. All prices are inclusive of VAT.

 

O P E N  D A I LY  1 2  N O O N  -  M I D N I G H T

S PA R K L I N G  W I N E   G L A S S  B O T T L E   M A G N U M

NV ‘Lysegrøn’ 0% ABV, Copenhagen Sparkling Tea, Copenhagen, Denmark 10.5 55

NV Laurent-Perrier, ‘Héritage’, Brut, Champagne, France 22 115 

NV Laurent-Perrier, ‘Cuvée Rosé’, Brut, Champagne, France 28 150

MV Laurent-Perrier, ‘Grand Siècle’, Iteration N26, Brut, Champagne, France 43 249

W H I T E  W I N E   G L A S S  B O T T L E   M A G N U M

2022 Conte Della Vipera, ‘Sauvignon Blanc & Semillon’, Umbria, Italy 18.5 105

2020 Chardonnay ‘Silene’, Capensis, Western Cape, Stellenbosch, South Africa             22.5 125

2022 ‘Cervaro Della Sala’, Castello Della Sala, Umbria, Italy   40 235 

R O S É  W I N E   G L A S S  B O T T L E   M A G N U M

2023 ‘Calafuria’, Tormaresca, Antinori, Puglia, Italy 15.5            79  150

2023 ‘Whispering Angel’, Château d’Esclans, Provence, France 17.5 90 180

2020 ‘Rock Angel’, Château d’Esclans, Provence, France 21.5 115 (2022) 230

2022 ‘Clos Mireille’, Domaine Ott, Provence, France 24.5 125 280

2018 ‘Château’, Château d’Esclans, Provence, France  27 150

R E D  W I N E   G L A S S  B O T T L E   M A G N U M

2020 Valpolicella ‘Ripasso’, Tommasi, Veneto, Italy 16.5 89

2020 Bourgogne Gamay ‘Les Deux Terres’,                             19.5 95 
Domaine Thibault Liger-Belair, Burgundy, France                                                                                                    

2020 Cabernet & Merlot ‘Bear Cub’, Pursued by Bear, Washington, USA                         23.5  115 

2021 Pinot Noir, Chanin Wine Company                                                              25.5 125 
Sta Rita Hills, Santa Barbara County, California, USA                       

2020 Barbaresco, Produttori del Barbaresco, Piedmont, Italy 27.5 140 290

2017 ‘Margaux du Château Margaux‘ , Château Margaux,                                                  32.5 175 
Margaux, Bordeaux, France                                                                 

2021 ‘Le Serre Nuove dell’Ornellaia’, Tenuta Dell‘Ornellaia, Tuscany, Italy  36 190 405

2018 Barolo ‘Serra’, Giovanni Rosso, Piedmont, Italy  40 210 435

2020 Tignanello, Antinori, Tuscany, Italy  59 325 
 

Pear Bellini 21
Laurent-Perrier Héritage, Pear Purée,  
Belle de Brillet

Garden Negroni  20
Campari, Ginepraio Dry Gin,  
Cocchi Vermouth di Torino

Cafe Italiano 21
Altamura Vodka, Frangelico Liqueur, Vanilla Syrup, 
Espresso Coffee, Fair Coffee Liqueur

Bombardino  12
Grand Marnier, Advocaat,  
Whipped Cream

Mulled Wine     14
Blend of Vermouth & Liquors,  
Honey & Spices 

The Garden Hot Chocolate 10 
with 12yo Appleton Rum  16
with Montelobos Mezcal  16
with Cherry Sangue Morlacco 16

C O C K TA I L S  &  H O T  D R I N K S


