the West Room

BRUSCHETTA

Bread Selection, Balsamic Oil
Homemade Focaccia

Heritage Tomato, Mozzarella, Basil Pesto
Broad beans spread, roast chickpeaq,

feta basil

Prosciutto, scamorza cheese, marinated

grapes and rocket salad

CROQUETTES
Monkfish & Prawn

with pineapple salsa

Cauliflower, smoked Scamorza cheese
with pistachio pesto

ARANCIN| - ltalian Risotto Balls
Braised Oxtail and Peas

with Honey mustard sauce & Mozzarella

Sweetcorn, zucchinni, parmesan

with ragu sauce

CONTORNI + INSALATE

Queen Mixed Olives

Truffle & Parmesan Fries

Sweet Potato & Parmesan Fries

Broad beans herb hummus

with sweetcorn fritters and spiced roast chickpea
Watermelon salad

with fefo,cucumber,o|ives,pick|eo| red onion, mint
Crispy Zucchini Flowers

served with ragu sauce and parmesan

Grilled Tomino cheese

served with roast cauliflower puree marinated grapes
and Rocked salad

Garlic king prawns

served on home marinated napa cabbage

with pineapple salsa

Sicilian sausage pod

Pod of fennel Sicilian sausage cooked with potatoes,

peppers, garlic butter served with focaccia

£6.00
£6.00

£8.00
£9.00

£10.00

£9.00

£8.00

£9.00

£8.00

£4.00
£6.00

£7.00
£8.00

£8.00

£7.00

£9.00

£12.00

£10.00

ANTIPASTI £15.00

Three Meat selection, scamorza, mozzarella,

broad bean hummus, sweetcorn fritters, grapes,

tomato salad, olives, basil pesto, olive oil and

balsamic with bread selection *

PIZZETTE

Ragu, Mozzarella, fresh oregano

Ragu, Scamorza, Sicilian Sausage, fresh
peppers rocket

Chicken, Feta Cheese, Ragu, Spinach with
Balsamic sauce

Garlic, Parmesan Base with zucchini, sundried

tomato and basil pesto

PASTA, PESCE, CARNE

Homemade Ravioli
lamb & Pork Meatballs 30or5

- Add Fresh Tagliatelle Pasta
(Gluten free Pasta available)

3o0r5

Tagliatelle Pomodoro
Ragu and Grana Padano

Slow Cook Oxtail Ragu

with popporde”e pasta and parmesan
Monkfish Cheeks and Prawn

with light Oriental coconut, bean and pak choi stew
Creamy Tuscan Chicken Breast

with garlic potato mash and herb focaccia crumble

Pistachio Pesto pappardelle Pasta
with zucchini and whole Burrata cheese

DOLCE
Vanilla Affogato

Vanilla Ice Cream with Sauce

(Chocolate, Passion Fruit, Strawberry)
Ricotta Almond cake
with summer fruit compote and vanilla Chonfi”y cream

Pineapple & Cherry Sundae

with Coconut crumble and Vanila lce cream

Please pre no‘rify us of any o||erg\'es or dietary requirements.

Please note out kitchen is not free of o||ergen traces.
*= can be catered for Gluten Free & Vegan requirements.
A Discretionary 10% service charge will be added to your bill.

£8.00
£11.00

£10.00

£9.00

£9/14

£10/14

£5.00

£12.00

£17.00

£17.00

£16.00

£16.00

£5.00
£7.00

£7.00

£7.00
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	£6.00
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	Bread  Selection, Balsamic Oil V Homemade Focaccia V Heritage Tomato, Mozzarella, Basil Pesto V*  Broad beans spread, roast chickpea, feta basil  V* Prosciutto, scamorza cheese, marinated grapes and rocket salad *

	CROQUETTES
	£9.00
	£8.00
	Monkfish & Prawn  GF with pineapple salsa       Cauliflower, smoked Scamorza cheese GF,V with pistachio pesto

	ARANCINI
	- Italian Risotto Balls
	£9.00
	£8.00
	Braised Oxtail and Peas GF with Honey mustard sauce & Mozzarella            Sweetcorn, zucchinni, parmesan  GF,V   with ragu sauce
	CONTORNI + INSALATE Queen Mixed Olives V VG* Truffle & Parmesan Fries V* GF Sweet Potato & Parmesan Fries V* GF Broad beans herb hummus GF with sweetcorn fritters and spiced roast chickpea Watermelon salad GF* with feta,cucumber,olives,pickled red onion, mint  Crispy Zucchini Flowers V served with ragu sauce and parmesan  Grilled Tomino cheese   served with roast cauliflower puree marinated grapes and Rocked salad  Garlic king prawns GF served on home marinated napa cabbage  with pineapple salsa  Sicilian sausage pod  Pod of fennel Sicilian sausage cooked with   potatoes, peppers, garlic butter served with focaccia
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	ANTIPASTI £15.00
	Three Meat selection, scamorza, mozzarella, broad bean hummus, sweetcorn fritters, grapes, tomato salad, olives, basil pesto, olive oil and balsamic with bread selection *

	PIZZETTE
	Ragu, Mozzarella, fresh oregano V* Ragu, Scamorza, Sicilian Sausage, fresh peppers rocket Chicken, Feta Cheese, Ragu, Spinach with Balsamic sauce  Garlic, Parmesan Base with zucchini, sundried tomato and basil pesto V*
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	£5.00
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	£16.00
	PASTA, PESCE, CARNE Homemade Ravioli            3 or 5 lamb & Pork Meatballs      3 or 5 GF - Add Fresh Tagliatelle Pasta  (Gluten free Pasta available)
	Tagliatelle Pomodoro VG * Ragu and Grana Padano  Slow Cook Oxtail Ragu GF with pappardelle pasta and parmesan
	Monkfish Cheeks and Prawn GF *  with light Oriental coconut, bean and pak choi stew Creamy Tuscan Chicken Breast GF with garlic potato mash and herb focaccia crumble
	Pistachio Pesto pappardelle Pasta GF with zucchini and whole Burrata cheese
	DOLCE Vanilla Affogato  Vanilla Ice Cream with Sauce (Chocolate, Passion Fruit, Strawberry)  Ricotta Almond cake  with summer fruit compote and vanilla Chantilly cream Pineapple & Cherry Sundae  with Coconut crumble and Vanila Ice cream
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