
December Group Menu 

£35 – 3 Courses & Nibbles / Bookings of 6 & above 

£7 Supp 
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NIBBLES ON THE TABLE 

Nocellara del Belice olives, rosemary focaccia & vegetarian antipasti 

SMALL PLATES 

Osso bucco arancini 

Bagna cauda, castelfranco & cauliflower fritti 

Burrata, crostini of pickled mushroom & truffled Jerusalem artichoke 

MAINS 

Sussex sirloin of beef, truffle mash, cavolo nero 

Raviolo of Sussex pheasant, rabbit & venison with parsnips & cavolo nero 

Brown butter roast cod, crushed beetroot & kale pesto 

Risotto of Crown Prince squash, sheep’s ricotta & amaretti 

DESSERTS 

Panettone bread & butter pudding with burnt orange ice cream 

Christmas pudding semifreddo & cinnamon bombolone  

Affogato & Tosolini Coffee Liqueur 

Selection of artisan Italian cheeses, rosemary crispbread & preserves 

MAGNUMS 

Casa Coste Piano Prosecco Frizzante, Veneto 

Feudi di San Gregorio, ‘Cutizzi’ Greco, Campania 

Carpineto ‘Dogajolo’ Toscana Rosso, Tuscany 

Castello Nipozzano, Chianti Riserva, Tuscany 
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If you have any food allergens, please inform us. 
All produce is fresh so menu is subject to change. 

A 10% discretionary Service Charge will be added to total bill  




