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MENU A

3 Courses: £25.00 with a glass of
bubbles on arrival

STARTER Meatball, Burrata, Polenta Mantecata
Scallop, ‘Nduja, Salsa Verde
Culatello, Bruschetta

Fried Cornish Calamari, Cuttlefish

MAIN Ribollita
Wild Boar Ragu Pappardelle

Cornfed Chicken Breast, Mash Potato
and Green Beans

Barbecued Mackerel, Courgette
Escapece

DESSERT Tiramisu
Chocolate Cake
Selection Of Ice Cream

Selection Of Sorbets

Please speak to a member of staff if you have any allergies or intolerances.
Please note these menus are subject to change due to seasonality and produce availability. All prices are inclusive of VAT
and a discretionary 12.5% of service charge will be added to your bill
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MENU B

3 Courses: £35.00 with a glass of
bubbles on arrival

STARTER Antipasto All'ltaliana
Wild & Brown Scottish Crab
Spicy Tuna Battuta

Burrata D’Andria

MAIN Chicken Supreme, Pumpkin,
Cavolo Nero

Cod Guazzetto
Cauliflower Steak, Black Truffle

Braised Guinea Fowl, Black Cabbage

DESSERT Tiramisu

Selection Of Ice Cream/Sorbets
Tiramisu

Panna Cotta, Wild Berries

Please speak to a member of staff if you have any allergies or intolerances.
Please note these menus are subject to change due to seasonality and produce availability. All prices are inclusive of VAT
and a discretionary 12.5% of service charge will be added to your bill
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MENU C

3 Courses: £45.00 with a glass of
bubbles on arrival

STARTER Veal Tuna

Burrata D’Andria

Umbrian Truffle, Grana Padano
Doughnuts

Calabrese Pinsa

MAIN Wild Mushroom Lasagna

Welsh Lamb, Cicoria Ripassata,
Potatoes

Roast Veal, Potato, Artichokes

Salt Crusted Sea Bass

DESSERT Tiramisu
Tiramisu
Chocolate Cake

Pistachio Doughnuts

Please speak to a member of staff if you have any allergies or intolerances.
Please note these menus are subject to change due to seasonality and produce availability. All prices are inclusive of VAT
and a discretionary 12.5% of service charge will be added to your bill



