
CHRISTMAS @

Monday - Saturday lunch £45
Monday - Thursday evening includes a welcome drink £55

Home baked focaccia & olives for the table

Wild Mushroom & Truffle Arancini
Chestnut Mushroom & Garlic Velouté,

Tarragon Oil (GF) (V)

Seared Beef Fillet Carpaccio
Garlic Aioli, Shaved Parmesan, Rocket (GF)

Smoked Salmon Crudo
Citrus, Capers, Watercress, Fennel (GF)

Burrata
Roasted & Pickled Beetroot, Candied Walnuts,

Chicory (GF)

ANTIPASTI

DOLCI
Christmas Pudding Cheesecake

Blood Orange Gel,
Madagascan Vanilla Gelato

Dark Chocolate Delice
Salted Caramel, Caramelised

White Chocolate, Pecans

Selection of British & Italian cheese
Water Biscuits, Celery,

Grapes, Chutney

Winter Berry Tart
Apple Compote, Sugared Almonds,

Clotted Cream

XMAS MENU

Friday & Saturday evenings include
DJ & Welcome Drink (Blackberry Bellini) £65

Pan Roasted Fillet of Trout
Cauliflower Puree, Roasted Jerusalem

Artichokes, Sprouts & Chestnuts,
Caper Dressing (GF)

Roasted Marinated Cauliflower
Celeriac, Squash, Roasted Fennel,

Pomegranate, Hazelnut Crumb, Kale,
Parmesan Crisp (V)

Ballotine of Turkey
Pancetta, Pork, Sage & Chestnut Stuffing, Pig

“n” Blanket, Watercress (GF)

Slow braised Pork Belly
Carrot Puree, Braised Carrot,

’Nduja Mash Potato, Cider Jus (GF)

A SELECTION OF SEASONAL VEGETABLES, ROSEMARY & GARLIC ROASTED NEW POTATOES WILL BE SERVED FOR THE TABLE

SECONDI


	CHRISTMAS @
	Monday - Saturday lunch £45
	Monday - Thursday evening includes a welcome drink £55
	Friday & Saturday evenings include DJ & Welcome Drink (Blackberry Bellini) £65
	XMAS MENU
	Home baked focaccia & olives for the table
	ANTIPASTI
	Wild Mushroom & Truffle Arancini
	Chestnut Mushroom & Garlic Velouté,
	Tarragon Oil (GF) (V)
	Smoked Salmon Crudo Citrus, Capers, Watercress, Fennel (GF)

	Seared Beef Fillet Carpaccio
	Garlic Aioli, Shaved Parmesan, Rocket (GF)
	Burrata Roasted & Pickled Beetroot, Candied Walnuts, Chicory (GF)


	SECONDI
	Pan Roasted Fillet of Trout
	Cauliflower Puree, Roasted Jerusalem Artichokes, Sprouts & Chestnuts,
	Caper Dressing (GF)

	Ballotine of Turkey
	Pancetta, Pork, Sage & Chestnut Stuffing, Pig “n” Blanket, Watercress (GF)

	Roasted Marinated Cauliflower
	Celeriac, Squash, Roasted Fennel, Pomegranate, Hazelnut Crumb, Kale,
	Parmesan Crisp (V)
	Slow braised Pork Belly Carrot Puree, Braised Carrot, ’Nduja Mash Potato, Cider Jus (GF)


	DOLCI
	Christmas Pudding Cheesecake
	Blood Orange Gel,
	Madagascan Vanilla Gelato

	Dark Chocolate Delice
	Salted Caramel, Caramelised
	White Chocolate, Pecans

	Selection of British & Italian cheese
	Water Biscuits, Celery,
	Grapes, Chutney

	Winter Berry Tart
	Apple Compote, Sugared Almonds,
	Clotted Cream





