
FESTIVE MENUS



F E S T I V E  M E N U  O P T I O N  1
£ 4 0  P P

M A I N S

S I D E S

D E S S E R T

SICILIAN OLIVES (v)

HOMEMADE FOCACCIA, EXTRA VIRGIN OLIVE OIL (v)

CHICKPEA PANELLE, SALSA VERDE

FENNEL SALUMI

GRILLED FREE-RANGE CHICKEN, CINNAMON, LEMON, SAGE

SQUASH, TURNIP AND CHESTNUT GRATIN, PERCORINO (v)

WINTER GREENS, ROASTED CHILLI

FRIED POTATOES WITH PARMESAN SAUCE

NORMA TIRAMISU

SEASONAL CANNOLI AND LIMONCELLO

S T A R T E R S

Our festive feasting menus have been designed to be shared. Choose from one of our 
menus, and enjoy a selection of starters, three main courses for the group, and 

family-style sharing desserts.

We are happy to provide information on food allergies and intolerences on request. (v) vegetarian option 
available. All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

C H E E S E
SOUTHERN ITALIAN CHEESE SELECTION, GRAPE JAM AND FENNEL CRACKERS

£8.00 PER PERSON



F E S T I V E  M E N U  O P T I O N  2
£ 5 5  P P

S I D E S

D E S S E R T

SICILIAN OLIVES (v)

HOMEMADE FOCACCIA, EXTRA VIRGIN OLIVE OIL (v)

SPAGHETTINI FRITTERS, TRUFFLE PARMESAN SAUCE

PIZZETTE FRITTE, WINTER TOMATOES, MARJORAM

ROSE VEAL, ZAHTER, PICKLED TOMATOES, PLUMS (v)

SLOW-ROASTED GLENN ARM BEEF, GRAPE MUST, HORSERADISH CRÈME FRAÎCHE 

FRESH PASTA WITH PORCINI, THYME AND TRUFFLE BUTTER (v)

AUBERGINE PARMIGIANA (v)

BORLOTTI AL VINO

FRIED POTATOES, RED PEPPERS (v)

SICILIAN LEMON, POLENTA AND ALMOND CAKE, MASCARPONE ICE CREAM

SICILIAN STYLE DOUGHNUTS, DAMSON JAM

SEASONAL CANNOLI AND LIMONCELLO

S T A R T E R S

M A I N S

We are happy to provide information on food allergies and intolerences on request. (v) vegetarian option 
available. All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

C H E E S E
SOUTHERN ITALIAN CHEESE SELECTION, GRAPE JAM AND FENNEL CRACKERS

£8.00 PER PERSON


