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LVE FANUARY SAMBLE MENU
T 7&68;&/6 cernt C%//%y 2 courses for £20

ANTIPASTT
Cenrret Sedp, rucetta oKee&’c o ols peste &pczﬂ”/ (v)
' “eler Rewrconed, covchoviies, ﬁgﬂ/jac & EVZ
Crectinbeted IHaliem W\Q pecorines; blewe ko cm%a?g

SEconDr
perton s, radlicchie Trevise & sueked Scamerse (v)
Secr bess, lewtils ﬁ/{‘c/é/fio[ reol ccu%czﬁf, & el s
Q&c«y Moichen %?f pertete & cavele nere

CONTORNT £¢50
Ma&% 709’66(198{8/ V) ~ Recket, PeorueSemt & bedsemie
M(é/( lecies & Mus/rsem dmsm?{w ~ C/mwtf s;p/,‘me%(w

Qolcr £7 &Wm—é per persen
Treclitiona pine wots cake pears & crema gelete £7

Erepper & wilcert grepes pemmacette £
Cocoa & amtaretts b0cdline: Wp@o/ ereann £7
Quince & gelolen apples tart, ounger oelete £7
Nepsletan Fouc baba, chestnots’s corakel totty £
Perrsinumon, butlals ricetta, , merinave & checellte 20
USC Lewennadte ﬁf/ﬂf& o’ Sorbet £5

Available all week for up to 12 guests between 27th December — 13th February.
Excluding bank holidays and key dates such as NYE.

A discretionary service charge of £12.5% will be added to you bill
If you have a food allergy, intolerance or sensitivity,
please speak to your server about ingredients in our dishes before you order your meal



