
 

 
 

 

 

 

FESTIVE MENU (24th November – 23rd December) 

Complimentary glass of prosecco or soft drink included with every Main 

Course selection. 

PRIMI 

ZUPPA DI PORCINI E PATATE £6.25 

Porcini mushroom & potato soup (v) 

GAMBERONI £9.75 

King prawns, chilli & lemon, toasted ciabatta 

PROSCIUTTO E MELONE £9.50 

Parma ham & melon 

INSALATA BRESAOLA E PERE £7.50 

Bresaola, pear, walnut, rocket & Parmesan (n) 

CARPACCIO £10.75 

Thinly sliced peppered beef, Venetian dressing, rocket & Parmesan shavings 

CALAMARI FRITTI £8.75 

Fried calamari, roast garlic mayonnaise & lemon 

 

SECONDI 

BRANZINO CON GREMOLATA £20.50 

Sea bass, garlic, parsley & lemon 

TACCHINO ARROSTO £16.00 

Roast turkey, chestnut stuffing, butternut squash, button mushrooms & pancetta (n) 

BISTECCA DI MANZO £23.25 

Sirloin steak, aged 28 days (225g), house cut chips & peppercorn sauce 

SPEZZATINO DI AGNELLO £20.50 

Braised lamb, rosemary & roast root vegetables 

FARFALLE AL SALMONE £12.95 

Smoked salmon, asparagus, lemon & herb mascarpone 

RISOTTO FUNGHI £13.75 

Mushrooms, truffle oil & cheese wafer (v) 

 

DOLCI 

TIRAMISU £6.75 

Sponge fingers, mascarpone, Marsala & Amaretto (n) 

PANETTONE AL CIOCCOLATO £6.75 

Chocolate panettone, bread & butter pudding (v) (n) 

PANNA COTTA £6.75 

Vanilla cream, spiced oven baked plums (n) 

GELATI £6.00 

Selection of homemade ice creams with biscotti (v)(n) 

FORMAGGI £8.25 

Artisan made Testun Ocelli al Barolo, Gorgonzola served with crostini, Acacia honey & Conference pear (n) 

 


