
 
 

 
Special’s Menu 

Enjoy the warmth of the season with some  
autumnal dishes from our kitchen 

- Head Chef Marco 

 
 

Starters 
 

Peperoni Ripieni 
Oven-roasted pepper filled with a creamy leek and 
mushroom risotto, glazed with dolcelatte cheese. 

13 
 

Bruschetta Fichi 
Toasted sourdough topped with crumbled goat’s 

cheese, roasted figs and a warm spiced honey dressing. 
12.5 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Gluten Free Available Gluten Free  Vegetarian 



 
 
 

Special’s Menu 
Enjoy the warmth of the season with some  

autumnal dishes from our kitchen 

- Head Chef Marco 

 
 

Mains 
 

Spezzatino della Nonna 
An autumnal favourite. Our Nonna’s traditional  

slow-cooked Italian beef stew, served with parmesan 
creamed potato and roasted asparagus wrapped  

in parma ham. 
25 

 
Filetto con Nduja 

An 8oz 28-day aged National Park’s fillet steak,  
served with crushed new potatoes, buttered spinach 

and a rich creamy nduja sauce. 
42 
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