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CHRISTMAS MENU
2 course £39.50  
3 course £49.50

STARTERS

Smoked salmon, crushed potato salad, avocado, fennel
Toasted focaccia topped with slow cooked beef short rib, garlic and leek oil, 
Roast beetroot, goat cheese, walnuts, aged balsamic and organic olive oil

Black pudding, Tuscan sausage, chorizo, celeriac purée, apple
MAIN COURSES

Slow roast lamb, served with parmesan mash and tenderstem broccoli

Orecchiette pasta with Delica pumpkin, garlic, chili, toasted pumpkin seeds and pecorino cheese
Fillet of hake, tomato and shellfish bisque, roast new potatoes

Traditional Milanese dish of slow roast pork on a bed of saffron risotto, gremolata sauce

Ragú of pork and beef slowly cooked with red wine and tomato, served with rigatoni pasta and parmesan

DESSERTS

Chocolate crémeux, dulce de leche, Virginia peanuts, vanilla ice cream
Traditional Sicilian pastry filled with organic ricotta, chocolate, crushed pistachios
A selection of artisan produced cheese, poached pear and biscuits

10% of service will be added to your bill

Please note that in order to ensure better quality of food we have a limited menu. If you are vegetarian or vegan ask a member of staff for further options. Please inform us of any allergies
