
mains
NUT ROAST  

Quinoa, squash, mushrooms & apricots, with arrabbiata & veggie Parmesan 
– our take on a Jamie’s Christmas Cookbook favourite

CRACKER RAVIOLI 
Cracker-shaped spinach pasta parcels filled with buffalo ricotta, squash  

& chestnuts, served in a clementine butter sauce with crispy sage

TRUFFLE RISOTTO  
Oozy truffle risotto topped with fontal cheese & more shaved truffle

JAMIE’S FANTASTIC FESTIVE SALAD 
Beautiful burrata with juicy clementines, roasted squash,  

pomegranate, radicchio & pine nuts

to start 

OUR FAMOUS VEGETARIAN ANTIPASTI PLANK  
Chargrilled vegetables marinated in garlic & herb oil, with mini buffalo mozzarella, 

tomato & ricotta crostini, garlicky cannellini dip, grissini, pickles & olives 

PUMPKIN ARANCINI 
Crispy risotto rice balls stuffed with  

scamorza cheese & roasted pumpkin,  
served with spiced fonduta 

CREAMY PORCINI  
MUSHROOM SOUP  
Truffle oil, fresh truffle 
& homemade focaccia

desserts 

DARK CHOCOLATE BROWNIE 
Christmas pudding ice cream, 

caramelised cinnamon popcorn  
& boozy chocolate sauce

INDULGENT CHRISTMAS SUNDAE 
Layers of Christmas pudding ice cream, 
amarena cherries, caramelised orange 

& hot chocolate sauce

TANGY BLOOD ORANGE & CAMPARI SORBET  
Mandarin & pomegranate

Finish your meal with limoncello for £2.50 & Kimbo coffee for £1.50

FIZZ & CRACKERS ON ARRIVAL

Vegetarian Menu
£29.95 per person

 are vegetarian,  can be made vegan


