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STARTERS

Arancini
Mozzarella & bacon stuffed arancini served with pickled pink onions & truffle mayonnaise

Garlic & Chilli King Prawns

Head & tail on king prawns pan fried with garlic and chilli served with garlic ciabatta

Burrata (v, gf)

Creamy ltalian burrata with a balsamic dressed rocket salad

Bruschetta (vg)

Toasted ciabatta topped with basil & tomato salsa

£6.95

£8.95

573k

6595

MAINS

Spaghetti Carbonara

Classic carbonara with smoky bacon and parmesan served with garlic ciabatta

Beef Ragu Tagliatelle

Slow cooked beef & red wine ragu served with garlic ciabatta
Hand Stretched Pizza

Margherita (v)

Pepperoni
100z Sirloin (gf)

£13.95 ﬁ

£14.95

£10.95 %

ElA08
£2059

Cooked to your liking and topped with signature beef dripping butter, served with rosemary roasted potatoes, balsamic glaze tomato & charred

tenderstem Rt
Seabass (gf) £17.95
Pan fried seabass topped with sun dried tomato & garlic tapenade served with roasted Mediterranean vegetables, dauphinoise potatoes and |
charred tenderstem

Truffle & Parmesan Fries (v) £4.50
Garlic & Rosemary Roasted Potatoes £4.00
Roasted Mediterranean Vegetables £3.50
Charred Tenderstem £3.50
Tiramisu £6.95
Layers of creamy mascarpone and coffee & Kahlua soaked savoiardi cookies finished with cocoa

White Chocolate & Pistachio Semifreddo £7050
Semi frozen pistachio cream dessert sat on a pistachio crumb base topped with roasted pistachio and white chocolate shavings

Limoncello Cheesecake 750
Homemade cheesecake with an amaretti biscuit base, lemon cheesecake filling and topped with a limoncello curd I
Panettone Bread & Butter Pudding £6.95
Layers of panettone soaked in a cinnamon & nutmeg spiced custard served with vanilla custard

Please advise amember of the team of any allergies or dietary requirements.
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