
MAINS

STARTERS

£39.95 for three courses

With a glass of prosecco

Festive roast chicken
Half a chargrilled free-range chicken with roasted 

celeriac purée, gravy, orange gremolata 
& crispy smoked pancetta

rich chocolate brownie 
Chocolate sauce, white chocolate ice cream 

& caramelised popcorn

lobster ravioli
Squid-ink pasta stuffed with lobster, langoustines 

& prawns in a creamy tomato & shellfish broth

zuccotto di panettone
Panettone stuffed with vanilla ice cream, 

candied fruit, nuts & maraschino cherries

porcini & truffle fettuccine
Homemade pasta with creamy porcini mushroom sauce, 

wild mushrooms & shaved black truffle

EPIC TIRAMISÙ 
A chocolate dome stuffed with mascarpone,  

coffee-soaked sponge & a hot chocolate & espresso sauce

DRY-aged sirloin steak
Chargrilled prime British beef served with whipped 

truffle & nutmeg butter, portobello mushrooms 
& Chianti red wine sauce (£5 supplement)

Gennaro’s Sticky toffee pudding 
Steamed sticky pudding with cinnamon 

ice cream & Vin Santo toffee sauce

baked provolone cheese
Studded with herbs & served with truffle honey & carta di musica (£3 supplement)

tomahawk pork chop
Chargrilled outdoor-reared Dingley Dell pork 

with citrus-braised fennel & crackling

DESSERTS

EPIC FEAST MENU

Available in restaurants from 19 November–30 December 2018. Dishes are subject to change. T&Cs apply

Enjoy an extra glass of Prosecco for £5

All served with rosemary roast potatoes, parsnips, carrots & buttery Brussels sprouts

beef carpaccio 
Finely sliced Dedham Vale beef fillet, 
Venetian mustard dressing, rocket & 
Parmesan – inspired by Harry’s Bar

creamy burrata
The king of the mozzarella world with Sicilian-style 

squash & pine nut caponata, music bread 
& extra virgin olive oil

porcini arancini
Fried balls of mushroom 

risotto with fontal 
& truffle fonduta

silky tuscan PâTÉ bruschetta 
Free-range chicken liver & Vin Santo pâté, 

balsamic onions, sage & Parmesan

Italian gravadlax 
Salmon cured in beetroot & 
grappa with shaved fennel, 
herbs & horseradish cream


