
Thursday 6th October 2022

To nibble
Roasted garlic & herb focaccia, olives & oils (V)

To start
Herb gnocchi, rocket pesto, wild mushrooms & lemon (V)

Smoked ham hock & ricotta arancini, tomato & chilli sauce

Braised squid, tomato, black olive & salsa verde

Main
8-hour porchetta, fennel & orange, garlic potatoes, kale (GF)

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

Crab & prawn tagliatelle, roasted tomato, chilli & basil

Chicken supreme, mozzarella & basil pesto, garlic lemon green beans (GF)

Dessert
Pear & almond tart, blackberry (V)

Tiramisu, dark chocolate, raspberry ice cream (V)

Limoncello panna cotta, roasted plum, hazelnut (GF)

Tea & Coffee included

3 courses - £18.00

Please advise your server of any allergies or intolerances on arrival. Thank you.


