BRING EVERYONE EAT EVERYTHING

T SAMPLE x

© FESTIVE FEASTING

SHARING MENU

5 ~ Prosecco Superiore v L
Asolo 125ml

‘ ' . Vegan ‘Nduja’ Pizzette (V) ‘

Porcini Dressing, Parmesan, Rocket, Pine nut

.

f ' Beef Carpaccio* o

Burratina (V)
Walnut Pesto, Blood Orange, Bitter Leaf, Crostini

Spinach & Ricotta Agnolotti (V)
Candied Chestnut Sage, Wild Mushrooms
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Duck Breast-Agrodolce*
Pomegranate, Caper, Radicchio

Wood-Fired Cod
Sea Vegetables, Cannellini Beans, Clams

.

Seasonal Greens (V)
Chilli & Garli,(_: Butter

Crispy Polenta* (V)
* Lemon Aioli, Black Pepper
L]

' : ; Zeppole (V) '
' Cinnamon Sugar, Plum Jam

ASK YOUR SERVER FOR OUR VEGETARIAN &.\'/EGAN SF‘ARING MENUS

Vegan? We've got a menu just for you — please ask your server.
(V) - vegetarian  (VG) - vegan *- Non gluten containing ingredients. Some of our pastas are available without gluten, please ask your server. Pleade inform your server of any allergies or dietary needs.

While we take care to accommodate, our open kitchen means we can’t guarantee allergen-free dishes. A discretionary 12.5% service charge goes entirely to our team. We are a cashless venue.
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