STARTE
LOBSTER & PRAWN SOUP - crackers (gfo)
LEEK & POTATO SOUP - crackers (v, gfo)
PEACH & FETA SALAD with basil & mint (v, gf)
POTTED PORKER - caramelised onion, cornichons, sourdough crackers (gfo)
MOZZARELLA, RED LEICESTER & ONION BITES with cheddar dip (v)
FOCACCIA - sea salt, olive oil, spiced tomato dip (vg, df)

MAIN COURSES

CLASSIC ITALIAN PORCHETTA ROAST - rolled pork belly, sea salt potatoes, sautéed greens,
buttered root mash, apricot & cranberry stuffing, apple gravy (gf)

RS

CHICKEN SALTIMBOCCA - chicken wrapped in prosciutto, creamy butter mash, sautéed
spinach & green beans, white wine butter sauce (gf)

HALIBUT FILLET - potato croquettes, sautéed mushrooms, winter greens, lemon & caper
butter sauce (gf, dfo)

ROASTED PIMENTO PEPPERS - mozzarella & tomatoes, verdure risotto salad, olive oil
(v, gf, vgo, dfo) - Add Chicken Breast or Goats Cheese + £5.50 ea
60z FILLET STEAK (Medium) - fries, rocket & tomato salad (£5.95 supplement) (gf, df)

CHOICE OF PIZZA - fresh homemade dough, hand stretched & fired in our wood stone
oven, topped with mozzarella and one topping of your choice (vegan cheese available)

MARGHERITA (v) - tomato sauce, mozzarella, fresh basil & extra virgin olive oil
AMERICANO - tomato sauce, mozzarella, Repperon_l

CAPRINO (v) -mozzarella, tomato, goats cheese, spinach, caramelised onion
VESUVIO - pepperoni, bolognese, tomato, mozzarella, jalapefos, chillies

SIDES: Handcut Chips | Fries | Rocket & Parmesan Salad | Leaf & baby Tomato Salad + £4.95

DESSERTS

CHRISTMAS YULE LOG - brandy chantilly cream (v, gf)

ESPRESSO MARTINI CHEESECAKE - caramel pearls (vg, df)

STICKY TOFFEE & DATE PUDDING - fudge sauce, vanilla ice cream (gf, v)
AMARENA CHERRY GELATO, BOOZY CHERRIES - amaretti biscuit (v, gfo)
YOUR CHOICE OF COFFEE OR SHOT, WITH CHOCOLATE TRUFFLES (v)

3 COURSES £39 PP / 2 COURSES £35 PP
INCLUDING AN “OMBRE” GLASS OF VINO FRIZZANTE*

Please advise your server of any allergens when ordering.

*Non-alcoholic drink option available
V- Vegetarian, vg- vegan, vgo -vegan option, gf-free fromn wheat gluten,
gfo- gluten free option, df-dairy free, dfo - dairy free option
Tables of 6 or more attract a 10% service charge, gratefully received by your servers.




	Starts 26 Nov 2026
	till 2 Jan 2027
	Menu available Monday to Saturday
	CHRISTMAS
	MENU
	STARTERS
	MAIN COURSES
	DESSERTS
	3 COURSES £39 PP   /   2 COURSES £35 PP
	INCLUDING AN “OMBRE” GLASS OF VINO FRIZZANTE*
	Please advise your server of any allergens when ordering.




