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Blue cheese & chestnuts (v) Seasonal greens, gratin potatoes, 
mushroom duxelle & roasting juices 

&

Rosary goat’s cheese & roast heritage, 
candy & golden beets, Muscatel 

vinaigrette & toasted hazelnuts (v)

Candied fruits, mustard seeds & 
toasted brioche 

Garlic kale, crushed potatoes & Martini 
Bianco creamy butter sauce 

Risotto mantecato with sauté wild 
mushrooms, caramelised garlic & truffle 
oil (v) 

The ultimate Italian dessert (v) 

&

Amarena cherries & Ferrero Rocher 

’s 

Coffee syrup, dark chocolate & biscotti



Pancetta, sage & cranberry relish Rye crostini, dill & caper cream 

Spinach, nutmeg, truffle butter sauce

Sage, honey & ‘Nduja butter (v) 

Crispy saffron rice, cranberry & 
orange sauce 

Goats cheese, caramelised onion & 
lemon butter sauce (v) 

Rye crostini & crushed walnut (v) 

Cipolline onions & chives 

Buffalo ricotta, walnut, truffle honey 

Italian-style doughnut, raspberry & white 
chocolate sauce (v) 

Ferrero Rocher (v) 

&

Vanilla Italian meringue (v)

Nutella & crushed hazelnuts (v)



&

Wild north Atlantic prawns, gem
 lettuce, Marie rose sauce & crisp Sardinian 

flatbread 

Crispy crackling with sage, fennel & garlic 
& roasting juices

, Q & 
Pickled carrot, pomegranate & 

spiced nuts (v) 

Candied fruits, mustard seeds & toasted 
brioche 

W &

Colston Bassett Stilton, croutons, pear, 
honey & mustard dressing (v)

Garlic kale & Martini Bianco creamy 

butter sauce 

Turkey escalopes, Parma ham, sage & 
marsala wine

Apple & mulled red wine (v) 

The ultimate Italian dessert (v) 

Ferrero Rocher (v) 

&

Roast garlic & thyme cream 

Butter, honey & sage (v) 

Rosemary sea salt (v) 

’

Coffee syrup, dark chocolate & biscotti 
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