
S E T  L U N C H
TWO COURSES -  £17 .95  |  THREE COURSES -  £21 .95

Avai lable  Monday -  Fr iday ,  12  -  5 . 30pm.  
From 8th January  -  2nd February .  

Bruschetta  with  ragù of  smoked mushrooms,  br ie  & pesto  genovese .
(Gf  i f  req)  (V)

Slow cooked cod f i l let  croquette ,  potatoes ,  pars ley ,  extra  v irg in
ol ive  o i l  & mint  emuls ion .  (Gf  i f  req)

Arancini  with  12hr  s low cooked pul led  beef  r ib  ragù,  f ior  di  latte
mozzare l la  & amatr ic iana  sauce .  

Crispy  ravio l i  f i l led  with  ham,  provolone ,  her i tage  tomatoes  
& tomato reduct ion .  

 

S low cooked beef  br i sket ,  pr imit ivo ,  herbes  de  provence ,  potatoes ,
chantenay  carrots ,  t ruf f le  o i l ,  l ardo di  colonnata .  (Gf  i f  req)

Handmade gnocchi  with  roast  butternut  squash cream,  parmesan
shavings  & a lmond f lakes .  (V)  

Marinated hal f  roasted chicken,  i ta l ian  herbs ,  r ice  with  carrots ,
her i tage  peppers ,  tomatoes  & sultanas .  (Gf  i f  req)

Baked seabass ,  white  wine  musse l  ve louté ,  cherry  tomatoes  
& potato  puree  (Gf  i f  req)  

Homemade t iramisù

Madagascan vani l la  panna cotta ,  wi ld  berry  coul i s

Gorgonzola  D.O.P,  art i san crackers  & red onion chutney
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