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3 COURSES FOR £40.95

APPETIZER

salt, sugar and spice cured salmon - £9 e

sweet potato and butternut squash soup
with lemon & garlic toast (V) - £11

ENTREES

spiced winter vegetable crumble with o
bechamel sauce (V) - £20

21 day dry aged duck breast with asparagus
and leek risotto - £24

herb-crusted lamb steak with roasted
courgettes and lemon. £29

DESSERT

pudding with citrus and spice - £12

candied cranberry amaretto - £13
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BEVERAGES
by the glass 12,5cl/by the bottle 75cl

moscato d'asti, coppo moncalvina | 2018/2019 | Rome - £7/£39

sweet, creamy and full, perfectly paired with fruit-based desserts

sauvignon blanc la vis trentino | 2021 | Trentino - £36

intense, sweet bouquet reminiscent of elderberry, peach and ripe fruit

pinot grigio corvezzo | 2020 | Venice - £7/£34

fruity flavour, with the right amount of freshness; the finest of Pinots

aglianico del taburno | 2017 | Campania - £39

soft, pleasant mouthfeel with hints of black cherry jam

pinot noir ata rangi | 2017 | New Zealand - £45

smoothly structured and deeply sumptuous

bardolino chiaretto | 2021 | Venice - £8/£36
a light and fresh pale pink rosé

champagne pierre gimonnet special club | 2014 | France - £48
high purity with a crisp and slightly nutty finish

catena appelation chardonnay | 2019 | Argentina - £33

aromas of fresh white peaches and pineapples and jasmine and magnolia




