
Smoked Salmon

Whipped ricotta cream, basil pesto, dried cranberries, toasted pistachio, and lemon zest (V)

• Add a 125 ml glass of Vermentino di Sardegna Audarya — £8.00

Butternut Squash & Taleggio Soup

Rich, velvety winter soup served with artisan crostini     ( V-VEO)
• Add a 125 ml glass of Pinot Nero, Caranto, Astoria — £7.50

Black Angus Veal Carpaccio

Served with Parmigiano Reggiano shavings and truffle dressing     (GFO)
• Add a 125 ml glass of Valpolicella Ripasso, Domini Veneti — £8.00

Creamy Burrata

Roasted beetroot, pistachio sauce, fresh orange, toasted pistachio, and EVO     (V-VEO-GFO)

• Add a 125 ml glass of Rosamara Valtenesi Rosé — £7.50

All mains are served with seasonal potatoes and festive vegetable trimmings

Slow Cooked Lamb Shank

Tender braised lamb shank in a rich red wine reduction   (MF-C)
• Add a 125 ml glass of Syrah Kaid, Alessandro Di Camporeale — £8.50

Veal Roll

Stuffed with cranberry filling, aromatic herbs, and mixed spices (N-GFO)

• Add a 125 ml glass of Chianti Classico, D.O.C.G, Lamole di Lamole — £8.50

Oven Baked Salmon Fillet

Pan-roasted salmon fillet served with a cherry tomato sauce and prawns    (N -F)
• Add a 125 ml glass of Nuragus, Audarya — £8.50

Italian Style Wellington

Wild mushroom, spinach, and chestnut filling wrapped in crisp golden pastry   (V)
• Add a 125 ml glass of Monica di Sardegna, Audarya — £8.50

Baked Cheesecake

Finished with hazelnut & chocolate glaze

Homemade Tiramisù

Traditional layered espresso & mascarpone

Panettone Bread & Butter Pudding

Served warm with brandy sauce

Seada

Crispy Sardinian pastry filled with fresh pecorino,

served with honey

2 COURSES  £36.95pp   |    3 COURSES  £42.95pp

TO BOOK CALL US ON: 01425 837 220
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CHRISTMAS MENU 2026
Available from 01/12 to 23/12 • Pre-order only (Lunch & Dinner, Closed Sundays)
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