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STARTERS

VELLUTATA DI ZUCCA ARROSTO V (GFA)
Roasted butternut squash velouté, crispy sage & Parmesan
served with mixed bread.

BRUSCHETTA AL GRANCHIO,

RIBES ROSSO E PROSECCO (GFA)

White and brown local crab braised in Prosecco,

served on toasted ciabatta bread and finished with red currants.

MAIN COURSES

OSSOBUCO ALLA LOMBARDA GF
Cross-Cut Veal Shank Braised with winter vegetables and
white wine, served with saffron risotto, (£3 extra)

CANNELLONI D’AGNELLO

Slow-braised Lamb cannelloni. Hand-rolled pasta filled with
slow-braised lamb, served in a rich tomato sauce with your choice
of salad, garlic ciabatta, or fries & finished with parmesan cheese.

RAVIOLI RICOTTA E SPINACI AL TARTUFO V
Ricotta and spinach ravioli in a rich black truffle cream sauce,
topped with sautéed wild mushrooms and roasted chestnuts.

DESSERTS

TOFFEE PEAR & CHOCOLATE NUT TORTE
A rich chocolate and nut torte with sweet, caramelised pear
and indulgent toffee flavours a warming festive dessert.

CHOCOLATE, ALMOND &

PISTACHIO TRUFFLE TORTE GF Ve

A decadent chocolate truffle torte with almonds and pistachios,
luxuriously smooth and intensely chocolatey.
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This menu is available for party bookings and Pre-Order is required.
GF = Gluten-free Ve = Vegan V- Vegetarian
GFA = Gluten-free available
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SUNDAY TO THURSDAY
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POLPETTINE DI MANZO Al FUNGHI SELVATICI (GFA)
Beef meatballs in a creamy wild mushroom sauce, baked
with mozzarella and served with rosemary focaccia bread.

BURRATA AL TARTUFO V GFA
Creamy ltalian burrata cheese
served on a bed of rocket with truffle shavings.

IPPOGLOSSO CON GAMBERI GF

Oven-roasted halibut steak

topped with king prawns in a luxurious white wine, wild garlic and
cream sauce, served with rosemary new potatoes and a refreshing
side of pan-fried green beans with lemon zest, finished with flaked
almonds.

POLLO ALLA GRIGLIA (GFA)

Chicken breast marinated with chilli, garlic and rosemary,
flame-grilled and finished with a spicy creamy rose harissa sauce.
Served with fries and salad.

BAILEYS PANNA COTTA GF
Silky Italian panna cotta infused with Baileys Irish Cream
- smooth, creamy and delightfully indulgent.

TIRAMISU

The classic Italian favourite — layers of coffee-soaked
sponge and creamy mascarpone, finished with a generous
dusting of cocoa.
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