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Testive Set MMenu 2026
PRIMI PIATTI

Mozzarella in Carrozza *
Golden fried mozzarella, crisp breadcrumbs & tomato & basil sauce

Beef Carpaccio **
Thinly sliced beef fillet, Parmesan shavings, truffle dressing, rocket

Red Wine & Truffle Arancini

Crispy risotto balls infused with red wine and truffle with a truffle aioli

Roasted Pumpkin Soup *** ¥

Roasted pumpkin velouté, toasted pumpkin seeds, herb ol

SECONDI PIATTI

Barolo-Braised Beef Short Rib **

Slow-cooked beef short rib in Barolo wine reduction + £5

Slow-Roasted Porchetta *
Herb & sausage meat -stuffed pork belly, roasted until crisp and succulent

Wild Mushroom Risotto ** @

Wild mushrooms, taleggio & Norcia sausage risotto

Whole Sole Saffron Beurre Blanc *
Whole roasted sole finished with a delicate saffron beurre blanc

Pollo ai Funghi *

Chicken Supreme served with a wild mushroom sauce

Sides shared family style

Honey Roasted Carrots ** - Cavolo Nero with Garlic & Chilli ***- Rosemary Roast Potatoes

DOLCI

Chocolate Brownie **

Warm chocolate brownie, vanilla gelato

k %k ¥

Banoffee Pie *
Banana, toffee and cream on a biscuit base

Selection of Italian Cheeses *
Served with crackers, grapes and chutney

Blood Orange Sorbet *** @

I you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or
infolerances should be aware that although due care is taken, there is a risk of allergen ingredients still being present.
A discretionary 10% service charge will be added to your bill

@ Can be made with plant-based ingredients  * Can be made with gluten-free ingredients  * Can be made with dairy-free ingredients *\/egetarian



Name

Email

Please enter the total amount of dishes you require for your party

CHRISTMAS PARTY FORM

Date of Booking

Phone Number

Persons

Menu Option

Amount

Allergens

Mozzarella in Carrozza

Beef Carpaccio

Arancini Balls

Pumpkin Soup

Porchetta

Pollo ai Funghi

Short Rib + £5

Whole Sole

Winter Truffle & Wild

Mushroom Risotto

Brownie

Banoffee

Cheese & Biscuits

Sorbet

Pigs in Blanket + £4.5

Cauliflower Cheese + £4.5

PRICE PER PERSON

Service Monday - Tuesday Wednesday - Thursday Friday - Saturday
Lunch (2 Course) £30 £35 £40
Lunch (3 Course) £35 £40 £45
Dinner ( 3 Course only) £35 £40 £45

£10pp deposit required for bookings over 10 people

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or intolerances should
be aware that although due care is taken, there is a risk of allergen ingredients still being present.

A discretionary 10% service charge will be added to your bill




