
Antipasti

Secondo

Zuppa di Fagioli GF V £8.50
Tuscan fagioli soup vegetable, tomato & rosemary, shaved parmesan & extra virgin oil

Pan fried Seabass, tarragon & garlic crushed potato, wilted samphire, caper & lemon butter

DOLCE DI NATALE  £9.00
Nonnas Christmas pudding, Brandy cream sauce

Dolci 

Branzino in Padella GF £25.00

Terrina di Selvaggina GF £9.50

Fegatini  £9.50
Game terrine, Nonnas fruit chutney & dressed rocket

Chicken liver sugo Garlic and chilli flakes, chargrilled fettunta balsamic reduction

Scamone D’Agnello arrosto £22.00

Tempura Di Caprino  V N £19.00
Roast rump of Lamb, tenderstem broccoli chestnuts & pancetta, salsa verde sauce

Tempura goats cheese, beetroot puree, broccoli, toasted pinenuts, pea shoot & balsamic syrup

Rib Eye/ Sirloin  as a La Carte  £10.00 extra

Fillet as a La Carte £14.00 extra

TIRAMISU £8.50

PANNACOTTA £8.50

FORMAGGI £10.50

Pasta  as a La Carte 

Nonnas classic Pik Me Up 

Orange zest pannacotta, cranberry compote & pistacchio crumble

75 gr choice of cheese, olive crackers & honey

MENU

3 COURSE MEAL £ 42.00
INCLUDING A GLASS OF PROSECCO


