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AN ITALIAN CHRISTMAS

ANTIPASTI

NDUJA ARANCINI
Nduja and mozzarella, San Marzano sauce

BRIE & HONEY CROSTINI (V)
Toasted sourdough, honey, pistachios and basil

ITALIAN MEATBALLS (GFO)
Beef meatballs, San Marzano sauce, baked mozzarella and toasted sourdough.

CAPRESE SALAD (V, GF) 
Tomatoes, fresh mozzarella, basil, extra virgin olive oil and balsamic glaze

HOUSE BRUSCHETTA (VE)
Toasted sourdough, marinated tomatoes, fresh basil pesto and truffle balsamic glaze

SECONDI

TURKEY BALLOTINE
Roast turkey wrapped in prosciutto, stuffing, cranberry, honey-glazed parsnips and sautéed sprouts

CHICKEN PEPE ROSA (GFO)
Pan-fried chicken breast in a pink peppercorn cream sauce and tenderstem broccoli.

PAN-SEARED SEABASS (GF)
Seabass fillet, king prawns, heirloom tomatoes, chorizo and tenderstem broccoli.

SLOW-BRAISED SHORT RIB RAGU (GFO)
Pappardelle, slow-braised short rib ragu, red wine, tomatoes, herbs and grated parmesan.

BUTTERNUT SQUASH RAVIOLI (VE)
Roasted squash, basil oil, toasted pine nuts and lemon “cream” sauce

DOLCI

THREE COURSES | £38.95
Available 1  - 30  Decemberst th

Please inform your server of any allergies or dietary requirements before placing your order. While every care is taken, we
cannot guarantee the absence of allergens in our dishes. A full allergen guide is available on request.
 A discretionary 10% service charge will be added to your bill. This is shared in full amongst our team.

HAZELNUT & ORANGE TART (VEO)
Shortcrust tart, orange jam, hazelnut cream, crushed hazelnuts.

CHOCOLATE BROWNIE (GF)
Warm Belgian chocolate brownie.

TIRAMISU (V)
Espresso, mascarpone and cocoa.

TORTA DELLA NONNA (V)
Lemon custard shortcrust tart, nuts.
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