
Puglian Tasting Menu-

Uno /  F i rs t  p late
Pan  f r ied  Sca l lops  

Pumpkin  puree,  lent i l  sa lad,  cor iander  emuls ion,  cr i spy  parsn ips



Due /  Second P late
Scott i sh  Lamb shoulder   

Spiced  cau l i f lower  puree,  ch icken  &  mint  mousse,  date  &  red  wine  sauce  



Tre  /  Th i rd  P late
Lobster  spaghett i  “Chi tarra  “

Chi l l i  ,  gar l i c ,  cherry  tomato,  pars ley  



Quattro  /  Fourth  P late
S i r lo in  Steak

Jerusa lem ar t ichoke  mash,  k ing  oyster  mushroom,  tarragon  jus  &  p ick led  carrots  



Cinque  /  F i f th  P late
Home-Made T i ramisu  w i th

P is tach io  &  Mixed  Berry



Vegan  tas t ing  menu opt ion  ava i lab le
P lease  in form us  on  any  d ie tary  needs  when  book ing.  12.5% serv ice  charge  added to  a l l  book ings .




NEW YEAR'S EVE 

Join us for five courses. £60 per person



Vegan Tasting Menu-

Uno /  F i rs t  p late
Fondant  Potato

Pumpkin  puree,  lent i l  sa lad,  cor iander  emuls ion,  cr i spy  parsn ips



Due /  Second P late
Poached  Carrot  Carpacc io

Spiced  cau l i f lower  puree,  roasted  haze lnuts ,  green  apple  



Tre  /  Th i rd  P late
Spaghett i  “Chi tarra  “

Lemon roast  ar t ichoke,  green  o l i ves ,  t ruf f le ,  toasted  a lmonds



Quattro  /  Fourth  P late
Celer iac  Steak

Jerusa lem ar t ichoke  mash,  k ing  oyster  mushroom,  p ick led  carrots ,  tar ragon  jus



Cinque  /  F i f th  P late
Gr i l led  P ineapple

Black  cherry  sorbet ,  c r i spy  banana  bread





Please  in form us  on  any  d ie tary  needs  when  book ing.  12.5% serv ice  charge  added to  a l l  book ings .




 



NEW YEAR'S EVE 

Join us for five courses. £60 per person


