


Christmas 
D E L U X E  M E N U

Starters

Mains

Desserts
Tiramisu (v) 341kcal

coffee-flavoured Italian dessert

Traditional Christmas 
pudding (v ngo) 447kcal 
brandy sauce, cranberry, toasted almonds

Flourless chocolate cake (v ng) 433kcal

A rich cake made with cocoa, almonds,  
hint of olive oil, seasonal fruit compote

Torta della nonna (v)  313kcal

Tuscan lemon custard tart, vanilla ice-cream, pine nuts

Prawn cocktail (ng) 423kcal

tiger prawns, avocado, lettuce, Marie Rose sauce (brandy)

Calamari 621kcal 
squid coated in seasoned flour, spring onion, chilli, basil aioli

Jerusalem artichoke soup (v) 512kcal

cream, focaccia croutons, parsley, extra virgin olive oil

Chicken liver pâté (ngo) 425kcal

spiced pear chutney, toasted hazelnuts,  
grilled sourdough bread

Truffle mushroom arancini (v) 948kcal

served with a truffle mayonnaise dip,  
Riserva cheese

Roasted turkey breast 960kcal

Speck-wrapped roast turkey breast stuffed with chestnut 
and pork, served with winter squash purée, pigs in 
blankets, roasted potatoes, Brussels sprouts, veal jus

British 10oz rib-eye steak (ngo)  1051kcal  

(£6 supplement)
minimum 21 day aged cut, served with fries, peppercorn 
sauce, rocket 

Tuscan seafood casserole (ngo) 842kcal

sea bass, tiger prawns, mussels, squid, potatoes, olives, 
onion, tomato, white wine, chilli, capers, butter, grilled 
sourdough

Wagyu beef burger 1364kcal (£2 supplement)
premium Wagyu beef, Camembert, truffle cream mayo, 
slaw, beef tomato

Wild mushroom & ricotta risotto (v ng) 761kcal

mixed wild mushrooms, black truffle sauce, porcini stock, 
ricotta, garlic, sage
 

Seafood linguine (ngo) 1128kcal 
mussels, squid, prawns, chilli, garlic, white wine,  
tomato sauce

Festive tartiflette pizza (vo ngo) 1718kcal 
streaky bacon, Camembert, mozzarella, new potatoes, 
béchamel sauce, hot honey, thyme, caramelised onion, 
cranberry sauce

Tuscan sausage  
ragù busiate (ngo)  832kcal

twisted pasta, spiced pork sausage ragù, sage, 
pangrattato

Winter four cheese pizza (v ngo) 998kcal

goat’s cheese, blue cheese, mozzarella,  
mature Cheddar, cranberry sauce

Lentil & ricotta  
ragù busiate (v veo ngo) 854kcal

twisted pasta, slow-braised vegetables, mushrooms,  
kale, spinach

2 Courses 31.95 | 3 Courses 34.95

(v) vegetarian  •  (vo) vegetarian option available  •  (ve) vegan  •  (veo) vegan option available  (ng) non gluten  •  (ngo) non gluten option 
available  •  *(h) halal  •  (ho) halal option available. We cannot guarantee our dishes are allergen free and dish descriptions do not include all 
ingredients used in the recipes. Items on this menu are subject to change and availability. *All our poultry is halal, but it is subject to supply 
availability. For specific allergy, dietary and calorie information please follow the QR code above or speak to your server. Adults need around 
2000kcal a day. Dishes with fish may contain bones and some olives contain stones. 
An optional service charge of 10% will be added to your bill.

Sides Glazed Brussels sprouts 
with chestnuts  (v veo ng)  5.95 295kcal

premium Brussels sprouts, butter, crushed 
chestnuts, crispy sage

Braised red cabbage  (v)  4.95  367kcal

slow-braised red cabbage, orange,  
mixed spices, sultanas

Pigs in blankets 5.95 567kcal

cocktail pork sausages wrapped in streaky 
bacon, served with a spicy mustard and 
honey dressing

Roasted rosemary potatoes (v ng) 
5.95  537kcal

butter-roasted


