2 COURSES 32 | 3 COURSES 40

Add a glass of prosecco 5
Available from 25" November till 4" Fanuary

STARTERS
Mozzarella Carozza, Tomato Sauce [V]
Bruschetta, Vine Plum Tomatoes, Basil, Garlic [V] [VG] [GFA]
Chargrilled Italian Sausage, Roasted Peppers & Red Onion,
Focaccia |[GFA]
Aperol & Orange Cured Salmon Gravlax, Pickled Cucumber,
Beetroot & Potato Salad, Aperol Glaze [GFA]

MAIN COURSE
Beef Blade, Creamy Mash, Honey Glazed Carrot, Baby
Onions & Chestnut Mushrooms, Jus |GF]
Cod Loin, Tomato & Butter Bean Cassoulet, Buttered
Spinach, Shallot & Herb Dressing |GF|
Ravioli, Scamoza & Aubergine, Cherry Tomatoes, Tomato
Sauce [V]
Charred Cauliflower, Harissa Marinate, Romesco Sauce,
Chimichurri & Basil Oil [V] [VG]
12 oz Ribeye Steak, Triple Cooked Chips & Mixed Leaf
Salad [+6]

DESSERTS
Chefs Boozy Tiramisu [V]
Chocolate & Baileys Infused Cheesecake [V]
Torta Della Nonna |V]
2 Scoops Sorbet [V] [VG] |GF]

[V] Vegetarian [VG] Vegan [GF]| Gluten Free |GFA| Gluten Free Available
Please note a 10% Service Charge Applies



