
ASSAGGI - APPETISERS

FESTIVE FEAST SHARING MENU

A SEGUIRE - TO FOLLOW

PER FINIRE - TO FINISH

PER INIZIARE - TO START

SIDES

CHRISTMAS CRACKERS AND ALL DISHES WILL BE PLACED ACROSS THE TABLE, ALLOWING 
GUESTS TO SHARE AND SAVOUR EACH FESTIVE FLAVOUR AND TEXTURE.

£42 PER PERSON

ENHANCE YOUR EXPERIENCE WITH A GLASS OF PROSECCO FOR JUST £8PP
AVAILABLE SUNDAY TO THURSDAY  -  FROM 16TH NOVEMBER 2026 TO 24  DECEMBER 2026TH

 No pre-order required, minimum of 2 persons required - For the entire table 

SPIEDINO DI GAMBERI
tiger prawns with garlic butter, white wine, fennel & rocket salad (gf)(dfo)

ORECCHIETTE AL PESTO
homemade basil pesto, pine nuts, deep fried sage (gfo)

CHRISTMAS PUDDING 
with brandy sauce and vanilla ice cream

SOMMELIER RECOMMENDATION WINE PAIRINGS
 DOMINI VENETI Recioto Della Valpolicella ITALY SWEET WINE  -  £8.75  75ml 

Delicious dessert wine with flavours of rich vanilla and chocolate with long finish of notes of raisin, fig , dried fruit and plum 

PANETTONE BREAD AND BUTTER PUDDING 
with vanilla ice cream

TOASTED SALTED ALMONDS
(gf)(df)

FUNGHI & TRUFFLE ARACINI 
 risotto balls, parsley, garlic sauce, rocket & parmesan salad

GRISSINI

BAKED CAMEMBERT
with toasted sourdough (gfo)

COTOLETTA DI TACCHINO 
turkey cutlet with stuffing and cranberry sauce

ROSEMARY AND GARLIC ROASTED POTATOES 
(gf)(df)

SPROUTS WITH PANCETTA
(gf)(df)

PIGS IN BLANKETS

SUBJECT TO AVAILABILITY, T&C’S APPLY

SOMMELIER RECOMMENDATION WINE PAIRINGS
MOZZAFIATO Falanghina ITALY  -  £8.10  175ml  -  £28  bottle  

A complex white wine with notes of apples and ripe fruit like melon and pears that will echo the dish’s flavours, but with balanced acidity and a refreshing finish
to keep it from being too heavy.

GUFETTO Montepulciano ITALY  -  £8.10  175ml  -  £29  bottle
A lighter wine, less complex for a good match, with red fruits and earthy notes can be a nice complement to cheese’s earthiness and the honey sweetness.

SOMMELIER RECOMMENDATION WINE PAIRINGS
MICHEL SERVIN Sauvignon Blanc FRANCE  -  £8.60  175ml  -  £30  bottle

Fresh and clean with citrus fruit character, with high acidity and herbal /grassy notes, pairs well with the texture of the dish.

LE COLLINE DI SAN GIORGIO Pinot Noir ITALY  -  £10.10  175ml  -  £35  bottle
Light body, subtle earthy notes and red fruit flavours like cranberry and cherry and very good complement for turkey and all side dishes
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