
All menu items are subject to change according to seasonality and market availability.

Please make one of our team aware of any dietary restrictions or allergies you might have.
vegan        gluten freeA discretionary service charge of 12.5% will be added to your bill.

STARTERS

Culatello, Rucola & Parmigiano 
Culatello Cured Ham, Rocket, Parmigiano & Balsamic Reduction 

Barbabietole
Salt Baked Beetroots Salad

Gamberi alla Busara & Bruschetta
Spicy Roasted Prawns, Cherry Tomatoes Sauce & Bruschetta

 MAINS

Pappardelle al Tartufo 
Handmade Pappardelle with Black Winter Tru�e

Tacchino Arrosto
Roasted Turkey, Cranberries Sauce & Roasted Mix Roots

Filetto di Orata 
Pan Fried Sea Bream Fillet, Brussels Sprouts & Sa�ron Reduction

 DESSERTS

Tortino al Cioccolato Caldo
Warm & Creamy Chocolate Cake with Hazelnut Sauce 

Tiramisù
Handmade Savoiardi, mascarpone, co�ee

Festive Season Menu
Two Courses £50 | Three Courses £65


