
No ordering is required when dining from this menu as we serve every dish  
and more if needed to look after those guests with dietary requirements  

such as vegan, gluten free, or allergies. We take the utmost care  to ensure everyone who dines with us has a suitably tailored and varied dining experience.  

So should anyone in your party have an allergy please assure them that their meal will not be restricted to the dishes stated.   

Please note that this is the only menu we offer to parties of 10 or more diners 
 

 

Please note all dishes are indicative of what you can expect but may be subject to change without notice. 

 Dishes may vary subject to availability, season or dietary requirements. Please note we cook a wide variety of different dishes at the same time in our kitchen and there-
fore, although we will take reasonable steps to avoid it, we cannot completely rule out the possibility of cross contamination.  

Cicchetti 

2026 

Cicchetti Experience 

A Cicchetti selection created for groups of four or more diners 

 

begin with   
our homemade Focaccia and Toscano breads.  

Mediterranean Olives  
 

 

then our chef’s selection of antipasti including  

Goats Cheese & Grape Bruschetta      
~    Arancini ~ Salmone Crostini  ~      

Prosciutto e Gnocco Fritti  
 

next we will present a selection of our pastas 

Ravioli in Sage Butter    
 Rigatoni Peperonata 

Gnocchi con Scamorza  
   Triangolini Fritti 

 

followed by meat and fish plates 

Salsiccia con Lenticchie 
Manzo Brasato  

Salmone e Spinaci 
Tarragon Roast Chicken 

Garlic and Rosemary Potatoes 
 

 to complete your cicchetti experience 
Tre Dolce Platter  

featuring  

 Tiramisu,     
Raspberry and Pistachio Cannoli, 
Chocolate Hazelnut Gnocco Fritti  

 

£43 per person 
 

Dishes may vary subject to availability, season or dietary requirements.  


