
All our food is freshly prepared in our kitchen, so we are unable 
to guarantee any food item is totally allergen-free.

If you have any allergies please let us know before ordering.
A discretionary 13.5% service charge will be added to your bill. 

A discretionary charitable donation of £1 will be added to bills over £30, 
and given to Project Waterfall — projectwaterfall.org

Drink on arrival

Glass Prosecco

— 
Starters

Artichoke alla Romana, truffle mayonnaise

Sardinian seafood soup, fregola, crostini

Grappa & orange infused cured salmon

Braised veal cheek, polenta, chanterelle mushrooms

— 
Mains

Risotto, Borgo Val di Taro porcini mushrooms, parmesan

Pan-roasted stone bass fillet, spicy lentils, clams

Roast turkey breast, all trimmings, mulled wine jus

— 
Desserts

Pandoro with zabaglione cream

TerraMisu™

Mango & passion fruit pavlova

Festive Menu� £70 per person


