
	
	
	
	

	
CICCHETTI 

 
Bacaro’s marinated olives (v/vg/gf)  6 

Whitebait, chili jam  6 

Classic Italian bruschetta (v/vg/gf*)  8 

Parmesan arancini, garlic aioli (d/e)  3 per ball 

Sundried tomato focaccia, roasted garlic & thyme butter (v/vg*/d*)  6 

Selection of breads, breadsticks, garlic & thyme butter (v/vg*/gf*/d*)  6 
 

Italian cured meats & selection of cheese charcuterie, marinated olives, variety of breads & 
breadsticks (d)  20 

 
SHARING ROASTS 

	
Roast chicken breast, sage, onion & pork stuffing, carrot puree (gf*)  21 

Roast beef, Yorkshire pudding, horseradish cream (gf*)  22 

Rosemary & garlic roast lamb, Yorkshire pudding, mint jelly, pea puree (gf*)  23 

Mixed roast – mix of 3 meats with all the trimmings (gf*)  25 

Apricot & Goats cheese Nut roast, vegetarian gravy, parsnip crisps (v/vg*/gf)  20 

All served with a large board of your roast favourites… 
Seasonal vegetables, honey roasted parsnips, cauliflower cheese, roast potatoes & gravy 

 
Room for extras… 

Yorkshire pudding (v)  0.50 
Sage, onion & pork stuffing  4.5 

Cauliflower cheese (v)  4.5 
 

Sunday fish…ask ones of our Team for details  20  
 

Please make us aware of any dietary requirements or allergies. Our dishes can often be adapted to suit your needs. 
(v) vegetarian   (vg) vegan   (gf) gluten free   (d) contains dairy   (e) contains egg 

(n*) contains nuts   (*) can be adapted for dietary requirements 
Please note whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our 

kitchen, foods may be at risk of cross contamination by other ingredients. 
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