
Please inform your server if you have any food allergies, intolerances, or dietary requirements. Data is obtained from our approved suppliers. As
with any catering establishment there is always a potential for cross contamination to occur. While we endeavour to prevent this as far as possible,

the nature of allergens means we cannot fully guarantee that cross contamination has not occurred.

All calories shown are representative per portion. Adults need around 2000 kcal a day.

Starters

-

Mushroom & Parmesan Arancini with
Rich Homemade Ragu

568 kcal

 

Ribollita Soup   174 kcal



Calamari Fritti with Chilli & Lemon
Mayo

408 kcal

  

Main Course

-

Beef Lasagne with Garlic Bread &
Salad

414 kcal

  

Vegan Lasagne  179 kcal

  

Penne Arabiatta with Chorizo &
Olives

1122 kcal

   

Linguine Carbonara, Smoked Bacon
& White Wine Sauce

729 kcal

    

Desserts

-

White Chocolate Panna Cotta with
Raspberry Compote & Biscoff Crumb

800 kcal

  

Panettone Pudding with Brandy
Orange Sauce 

310 kcal

     S

Tiramisu, Coffee soaked sponges,
layered with zabaglione cream &
finished with cocoa dusting 

258 kcal

    

 Cereals containing gluten  Peanuts  Tree Nuts  Milk  Egg  Crustaceans  Fish C Celery & Celariac  Soya S Sesame  Molluscs

 Mustard L Lupin  Sulphites  GM Foods  Vegetarian  Vegan  Gluten Free


