
       the West Room
 

                                   True "Italian Tapas" simply fresh small plates to share or eat alone

Please pre notify us of any allergies or dietary requirements. Please note our kitchen is not free of allergen traces           
  * = can be catered for Gluten Free requirements

A Discretionary 10% service charge will be added to your bill

Bruschetta  
Bread Selection, Balsamic oil  V        6 

Tomato, Mozzarella, Basil dressing VG   7 

Feta Pistachio Spread,Aubergine,Rocket  7

Basil Chicken with Caramelised Grapes   8   

Homemade Rosemary Focaccia  VG          6
       

Croquettes                       
SweetCorn,Peas with Red pepper mayo *VG 7            

Squid Smoked Paprika with aioli         8

                       

Arancini
Italian Risotto Balls

Spinach, Lemon, Mozzarella with         7

red pepper mayo  * V               

Prosciutto, Gruyere Cheese with Ragu *  8          

 

Pizzette 
small pizza to snack 

Tomato Ragu, Mozzarella & Oregano V       8        

Lamb,Feta Cheese with Rocket and balsamic 9        

Prosciutto, Salami, Mozzarella ,Rocket    9

Garlic oil, Mozzarella, Spinach, Pepper   8 

   

Salami,Prosciutto,Pastrami,Gruyere,Mozzarella,

Feta Dip, Olives Salad,Grapes, Mix Grilled

Veg,Balsamic oil & Bread Selection   16

   

Queen Green Olives                      4

Crispy Zucchini Flowers                 5

Soup of the Day with Bread              6

Truffle & Parmesan Fries  * VG          6

Sweet Potato & Parmesan Fries  * VG     6

Feta, watermelon, Sweet Red Onion,      7

cucumber, olives salad  *        

Fried Polenta Pansanella salad with     7

basil dressing  * VG

Thai style marinated Squid with         8

mango, Red peppers  *

Feta Pistachio dip,Lemon oil & Crackers 7                  

Corn Fritters with crispy prosciutto,   8

pepper jam, Cream fraiche *

Garlic, Honey Chicken skewers with      8

avocado tzatziki  *

 

 

Contorni+Insalate

Dolce

Ant ipast i

Pasta,  Pesce ,  Carne

Vanilla Ice Cream with Sauce              6 

(Chocolate, Blueberry, Strawberry)

Homemade Vanilla Affogato                 5

Coconut passion fruit Cheesecake          7

Watermelon, Lime Granita & Mint syrup *vg 5 

Orange & Polenta Cake with Blueberry      7

mascarpone and Orange marmalade *

Homemade Ravioli 3 or 5                 9/14 

Pork & Lamb Meatballs 3 or 5            9/14 

-Add Fresh Tagliatelle Pasta              5 

(Gluten free Pasta available)

Tagliatelle Pomodoro with Grana Padano V  11

Creamy Leek, Spinach, chilli prawns       15

tagliatelle with parmesan 

Baked Chickpea,Aubergine,Pea and Gruyere  12

skillet with Foccacia

Spinach Chicken Green Curry with Rice *   14       

Grilled Hake with Zucchini Noodles,       15

mussels saffron Veloute  *   

Confit Duck and Chicken Ragu Rigatoni     14

with grapes and parsley     


