
Estate SS22

L U N C H  &  E A R LY  E V E N I N GL U N C H  &  E A R LY  E V E N I N G
2 COURSE £20.00 | 3 COURSE £25.00

S TA RT E R SS TA RT E R S
CHICKEN LIVER PÂTÉ 
Mustard fruits with toasted ciabatta

HERITAGE BEETROOT  
Ricotta, walnuts, rocket & balsamic dressing

CALAMARI 
Courgette, red pepper & lemon mayonnaise

BRUSCHETTA TOMATO  
Heirloom tomatoes, garlic & basil on toasted ciabatta

M A I N SM A I N S
CHICKEN LIMONE 
Green beans, capers, parsley, garlic & lemon butter

MEZZELUNE RAVIOLI  
Ricotta, matured Italian cheese, mint, cherry tomatoes & basil

PIZZA PICCANTE
San Marzano tomato, spicy salami, ‘nduja, pepper, mozzarella, parsley & chilli

ITALIAN CHEESEBURGER 
Balsamic caramelised onions, provolone, spicy mayonnaise, served with fries

RIGATONI ARRABBIATA 
Chilli, garlic & tomato

D E S S E RT SD E S S E RT S
LEMON POLENTA CAKE  
Lemon syrup & icing, vanilla ice cream

CHOCOLATE FONDANT 
Warm chocolate sauce & vanilla ice cream 

TIRAMISÚ
Coffee, amaretto soaked sponge, mascarpone & cocoa powder

ICE CREAM 
Selection of ice cream served with a homemade hazelnut cantuccini biscuit 

A discretionary service charge will be added to your bill, 100% of this 
service charge will go to our team. Please always inform your server of 
any allergies or intolerances before placing your order as not all ingredients 
can be listed and we cannot guarantee the total absence of allergens in our 
dishes. Detailed allergen information is available on request. Detailed calorie 
information is available on request. Prices are inclusive of VAT.

  Vegetarian     Vegan     Vegan option available

Allergens & 
Calories
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