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F E S T I V E  B O O K I N G S  N O W  O P E N

EAT EVERYTHINGBRING EVERYONE



SAMPLE 

FESTIVE FEASTING 
SHARING MENU 

Focaccia & EVO (VG)

Pesto Buffalo Mozzarella* (V) 
Jerusalem Artichoke, Pesto

Suppli’ alla Vodka 
Guanciale, Herb Emulsion 

Grilled Prawns 
Nduja Butter

Rigatoni alla Zozzona 
Parmesan

_

Grilled Lamb Chops* 
Salsa Verde

Roasted Cod 
Clams & Borlotti

Glazed Cauliflower* (VG) 
Fennel, Saffron & Capers

Radicchio (VG)
Pear, Walnut, Aged Balsamic

Fried Potatoes (V) 
Honey & Pecorino

_

Classic Tirimasu

ASK YOUR SERVER FOR OUR VEGETARIAN &  VEGAN SHARING 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. Please 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.

EAT EVERYTHINGBRING EVERYONE



Vegan? We’ve got a menu just for you – please ask your server.

FESTIVE FEASTING 
WINE PAIRING 

Focaccia & EVO 

Pesto Buffalo Mozzarella

Suppli’ alla Vodka

Rigatoni alla Zozzona 

Chicken Milanese 

Roasted Cod

Glazed Cauliflower 

Radicchio 

Fried Potatoes 

EAT EVERYTHINGBRING EVERYONE

Nero D’avola, Libellula, Colomba Bianca (red) 
Brambly Fruits, Sour Cherry, Spiced, Easy Drinking Red 34

Grillo, Libellula, Colomba Bianca (white)
Peach, Melon, Jasmine, Fresh, Easy drinking 32

Vermentino Di Sardegna, Sella & Mosca (white) 
Tropical flavours, Herbal, Savoury/Salty. Perfect white with richer 
food

Barbera, Appassimento, San Silvestro (red) 
Silky, Ripe Blueberry, Cherry Jam, Toasted, Velvety 45

Chianti Superiore, Villa Saletta (red)
Red fruits, fresh, smooth, violets, cherry, vanilla, award winning Chianti 67

Edda Lei Bianco, (Chardonnay), San Marzano (white) 
Peach, Vanilla, Balanced, Minerality, One of the best wines on the list 
60

Our drinks team have expertly curated a selection of wines to 
perfectly compliment each course



Vegan? We’ve got a menu just for you – please ask your server.

PREMIUM FEASTING 
WINE PAIRING 

Focaccia & EVO 

Pesto Buffalo Mozzarella

Suppli’ alla Vodka

Rigatoni alla Zozzona

Grilled Prawns 

Grilled Lamb Chops

Chicken Milanese 

Roasted Cod

Glazed Cauliflower 

Radicchio 

Fried Potatoes 

EAT EVERYTHINGBRING EVERYONE

Barbera, Appassimento, San Silvestro 
Silky, Ripe Blueberry, Cherry Jam, Toasted, Velvety 45

Vermentino Di Sardegna, Sella & Mosca (white)
Tropical flavours, Herbal, Savoury/Salty. Perfect white with richer 
food 42

Edda Lei Bianco, (Chardonnay), San Marzano (white) 
Peach, Vanilla, Balanced, Minerality, One of the best wines on the 
list 60

Chianti Superiore, Villa Saletta (red) 
Red fruits, fresh, smooth, violets, cherry, vanilla, award winning Chianti 
67

Valpolicella, Roccolo Grassi
Tobacco, Spice, Rich Red Fruits, Amazing Classic Italian Wine 84

Timorasso, Derthona, Vietti (white) 
Smooth, Creamy, Pear, Peach, Honey, Amazing wine to go with all food 

Our drinks team have expertly curated a selection of wines to 
perfectly compliment each course



SAMPLE 

FESTIVE  
SHARING MENU 

Focaccia & EVO (VG)

Pesto Buffalo Mozzarella* (V) 
Jerusalem Artichoke, Pesto 

Suppli’ alla Vodka 
Guanciale, Herb Emulsion 

Rigatoni alla Zozzona 
Parmesan

_

Chicken Milanese 
Sage & Caper Butter

Roast Cod* 
Clams & Borlotti 

Glazed Cauliflower* (VG) 
Fennel, Saffron & Capers

Fried Potatoes (V) 
Honey & Pecorino

Radicchio (VG) 
Pear, Walnut, Aged Balsamic

_

Fig Leaf Soft Serve Ice Cream

ASK YOUR SERVER FOR OUR VEGETARIAN &  VEGAN SHARING 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. Please 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.

EAT EVERYTHINGBRING EVERYONE
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F E S T I V E  B O O K I N G S  N O W  O P E N

EAT EVERYTHINGBRING EVERYONE




