
 

FEASTING MENU 

Available for dinner Wednesdays & Thursdays, and lunch & dinner on Fri & 
Sat. 

 

 

 

 

 

 

 

 

 

SNACKS TO START 

Nocellara Olives (v) 

Lasagne Fritte – Porcini – Corra Linn | 2 pieces (v) 

Smoked Cod Doughnuts – Kimchi | 2 pieces 

Celentano’s Sourdough - Le Ferre Olive Oil (v) 

Chicken Liver Mousse – Leek Ketchup – Toasted Sourdough Crumb 

Whipped Nduja – Cultured Cream – Sourdough Crumb 

 Mangalitsa Pork & Fennel Salumi  

Preserved Fennel – Salsa Verde (v) 

 

 

 

FEASTING MENU £54pp 
 

 

SPUNTINI 

Smoked Trout – Salsa Verde - Seaweed Cracker  

Celentano’s Sourdough – Le Ferre Olive Oil 

 

 

 

ANTIPASTI 
 

Stracciatella – Peas – Radish – Celery – Lemon Jelly – Toasted Hazelnut  

 

 

 

PRIMI 

Agnolotti – Bone Marrow – Hen of the Woods – Corra Linn 
 

 

 

SECONDI 

Dexter Beef Rump | for tables of 2 - 3 

OR 

Dexter Beef Rib | for tables of 4 and more 
 

 
All served with Potato Strati – Ragu – Purple Sprouting Broccoli – Black Olive 
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DESSERT INCLUDED 



DESSERT 

Celentano’s Affogato | Malted Barley Gelato – Chocolate Mousse – Cold Brew Coffee 

OR 

Errington Farm Cheese – Seeded Oat Cracker – Celentano’s Quince Paste 

Please note Errington Farm cheese is made from raw milk 
 

 

PETIT FOURS TO FINISH 

 
 
 

 
6 supp 

 


