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Christmas Day service will feature our exclusive set menu only.

Pre-order and table deposit required.

Five course meal - £77°p/p*

Shring e
Smoked salmon and cream cheese crackers, Italian antipasti skewers with

mozzarella, cherry tomatoes, salami and sun-dried tomatoes, served with

marinated olives.

it

Fritto Misto Paté d'Anatra

Crispy prawns, white fish and calamari Duck and orange paté served with
served with tartar sauce, lemon, rocket plum jam, port poached figs, fresh

and plelCd bCCtI'OOt. orangce and green garnish.

Crostini alla Pera 0 Black Pudding e Polenta

Toasted bread topped with brie cream, Parmesan-infused polenta & black pudding,
white wine—poached pear, toasted walnuts creamy gorgonzola sauce, topped with

and green garnish. Crispy onions and guanc1a]e.

Tartufo Arancini 0

Porcini mushroom and cruffle arancini

with Italian cheese, truffle aioli and rocket.

0 Vegetarian | @ Vegan | Vegan available on request | Contain Nuts

Gluten free | Gluten free available on request
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Sorbetto al Limone — a refreshing lemon sorbet to cleanse

the palate

[ is

Porchetta Arrosto Festive Pizza

Crispy—skinned pork be]]y roulade, served with Stone-baked white pizza with pigs in blankets,
burnt apple sauce, creamy mash, roasted sprouts, Fior di Latte mozzarella, Brie, caramelised

carrots and parsnips and pan gravy. onions, and honey—mustard sauce drizzle.

Cod al Vino Apple Walnut Risotto 0

Poached cod with prawns and mussels, Creamy risotto with sweet apples, toasted
tenderstem broccoli and a buttery white wine walnutsatiET R .

sauce.

Ribeye Steak 10 oz

Char—gri”ed 10 OZ 32—day aged ribeye cooked to
your liking, and served with seasonal veg and

peppercorn sauce.

ADDITIONAL SIDES

Polenta chips with Parmesan & Truffle oil 5
Creamy mashed potatoes finished with truffle salsa 5

Creamy Brussels sprouts with crispy Pancetta 5

Lressery &

Choose any dessert or coffee from our delightful dessert and

coffee menu to complete your dining experience.

0 Vegetarian | @ Vegan | Vegan available on request | Contain Nuts

Gluten free | Gluten free available on request
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