


   V  Vegetarian          GFO  Gluten free option available

STARTERS

Cream of Celeriac Soup  V  GFO 
Served with parsnip crisps and our homemade focaccia

Mushroom & Truffle Arancini 
Served with truffle mayonnaise

Burrata, Toasted Hazelnuts and Honey  GFO 
With grilled Tuscan bread 

MAINS

Saltimbocca Vin Santo & Mushroom
Chicken breast with 24-month aged Parma ham, topped with mushrooms in a rich  
Vin Santo, sage and cream sauce. Served with rosemary & garlic roasted potatoes.

Lobster & Crab Black Tortelloni 
In a light lobster bisque & fresh tomato concasse sauce 

Beetroot & Goat Cheese Risotto  V  GFO
Arborio rice with a beetroot cream, radicchio,  

crumbled goat cheese & toasted walnuts 

Steak with Truffle Butter  GFO
8oz Angus & Hereford sirloin, 28 day aged. 

With your choice of fries or rosemary & garlic roasted potatoes 
£5.00 supplement for steak 

Duck Confit  GFO
Served with green beans, rosemary & garlic roasted potatoes.  

Red Wine Sauce. 

DESSERTS

Panettone and Maraschino Cherries   V
With vanilla ice cream 

Chocolate Fondant   V
A warm chocolate fondant topped with chocolate sauce,  

vanilla ice cream and crumbled cantucci 

Espresso Martini Affogato   V
With vanilla ice cream

Two course £25.00  -  Three course £32.00


