
 

 
3 course set menu 

£49pp +12.5 % service charge 

includes a glass of prosecco on arrival 

 

1st & 2nd course served family style, dessert plated 
individually 

 

smoked prosciutto & cantaloupe melon 

cannellini bean & anchovy butter crostini 

homemade cavatelli & basil pesto, parmesan (v)  

 

slow cooked porchetta with herbs & fennel 

stuffed aubergine with roasted tomato & mozzarella (veg 
option) 

rosemary salted potatoes (vg) 

buttered winter greens (v) 

 

homemade tiramisu (v) or chocolate & olive oil mousse with 
toasted pecans (v) 

please note: we cannot guarantee our kitchen is 100% allergen free, 
please inform a team member  

A discretionary 12.5% service charge will be added to your bill 
*menu available 30th nov to 19th dec 2026 for groups of 6-30* 


