
 

 

 

 

 

 

£ 68 CICCHETTI FEAST MENU 
 

 
Selection of cured meats 

Pickled mushrooms, endive, quail eggs & parmesan salad 

Burrata, baked aubergines, basil pesto 

Calamari fritti, lemon 

Buffalo ricotta ravioli, black truffle 

Paccheri, fresh Devon crab, tomato & basil 
 

Chargrilled sea bream, squash puree, spinach, salmoriglio 
 

Slow cooked pork shoulder, braised chickpeas, crispy pancetta, jus 
 

 

Warm panettone, mascarpone cream 
 

 

 

 

 

 

ADD WINES FOR £63.50pp 

One glass of Franciacorta each 

Half bottle of wine each: 

 White Wine: Chardonnay “Bastia”, Conterno Fantino, Piemonte  

 Red Wine: Barolo, Eraldo Viberti, Piemonte 

 


