(wo courses 25 / three courses 32

STARTERS

CHARGRILLED CHICKEN WINGS

coated in a lemon honey butter & served with a tarragon salsa Verde, fresh parsley & pea shoots
MILK, MUSTARD, SULPHITES

NDUJA & FETA ARANCINI @&

crispy rice balls stuffed with spicy vegan nduja & vegan feta, drizzled in truffle honey &’served with fresh peperonata
GLUTEN, SOYA, SULPHITES

CHILLI & GARLIC KING PRAWNS

sautéed in lemon, chilli & garlic & served with toasted focaccia
CRUSTACEAN, GLUTEN, MILK

ITALIAN STYLE MEAT BALLS

pork & beef meatballs with marinara sauce, parsley & Parmesan, served with toasted flatbread
EGG, GLUTEN, MILK, SULPHITES, *PORK

MAINS

ROAST BEEF TOPSIDE
SLOW COOKED PORK BELLY
HALF ROAST CHICKEN
BEETROOT & HAZELNUT ROAST ae

GLUTEN, NUTS, SULPHITES

all roasts come with roast potatoes, Yorkshire pudding,, honey roasted carrots, a selection of green vegetables for the table & unlimited gravy
EGG, GLUTEN, MILK

EKLASAGNE
[talian favourite with our own twist - layers of beef & pork ragu between sheets of pasta, with truffle béchamel

filled cannelloni, topped with a homemade tomato sauce & mozzarella
EGG, GLUTEN, MILK, SULPHITES, *PORK

FRESH ASPARAGUS, BROCCOLI & PEA CAVATELLI »»

a mix of spring vegetables cooked in garlic & herbs, with a rich white wine sauce & cavatelli pasta, finished with Parmesan & basil
EGG, GLUTEN, MILK, SULPHITES

KING PRAWN LINGUINI
king prawns, cooked with cherry tomatoes, chilli & fresh coriander in a Parmesan cream sauce
CRUSTACEAN, EGG, GLUTEN, MILK

CARBONARA

egg yolk & Parmesan sauce with crispy pancetta & black pepper

DESSERT

EKSTICKY TOFFEE PUDDING

butterscotch sauce & salted caramel ice cream
EGG, GLUTEN, MILK, SULPHITES

DOUBLE CHOCOLATE BROWNIE @

raspberry sauce & white chocolate ice cream
EGG, MILK, SOYA

STRAWBERRY & CLOTTED CREAM CHEESECAKE

with poached strawberries & shaved white chocolate
GLUTEN, MILK, NUTS



