
Thursday 3rd October 2019

To nibble
Roasted garlic & herb focaccia, olives & oils

To start
Smoked chicken & leek ravioli, lemon & thyme cream

Roasted pumpkin, mozzarella & sage arancini, tomato & chilli sauce 

Grilled red mullet, roasted peppers, black olive tapenade 

Main
Parmigiana melanzana (baked aubergine & parmesan), dressed leaves 

Crab & prawn tagliatelle, roasted tomato, chilli & basil

Chicken supreme stuffed with mozzarella & basil pesto, garlic lemon green beans

8-hour Porchetta, fennel & orange, garlic potatoes, kale

Dessert
Vanilla panna cotta, blueberry & lemon, pistachio biscotti 

Dark chocolate & hazelnut torte, caramel sauce, vanilla cream 

Fresh fig & almond tart, honey ice cream, raspberry 

£16.95 including tea / coffee


