
                                                SAMPLE SUNDAY MENU 

Through December, our Sunday Menu will not be available. We will be 
offering our full menu. 

Please kindly note this is a sample. All our menus are updated regularly 
as we change with the seasons. 

 

SNACKS TO START 

 

Nocellara Olives (v) 

Lasagne Fritte – Porcini – Corra Linn | 2 pieces (v) 

Smoked Cod Doughnuts – Kimchi | 2 pieces 

Celentano’s Sourdough - Le Ferre Olive Oil (v) 

Chicken Liver Mousse – Mushroom Ketchup – Toasted Sourdough Crumb 

Dexter Beef Bresaola 

Mangalista Pork and Fennel Salumi 

Preserved Fennel – Salsa Verde (v) 
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SUNDAY SET MENU 

 

 

ANTIPASTI | Select one 

 

37pp 

 

 

Stracciatella – Charred Cauliflower – Pickled Grapes – Toasted Hazelnut (v) 

 or 

Cod Cheeks – Confit Fennel – Pork & Fennel XO  

 

 

 

 

 

SECONDI | Select one  

Linguine – BBQ Squash – Toasted Pumpkin Seed – Berber Chilli – Corra Linn (v) 

or 

BBQ Dexter Beef – Dexter Beef Ragu – Jerusalem Artichoke – Kale  

or 

Kames Trout Fillet – Wilted Greens – Seaweed Butter  

or 

Dayboat Monkfish (180g) – Wilted Greens – Seaweed Butter            £6 supplement                                      

 

 

SIDES | One between two 

Free Company Salad – Carrot – Cucumber – Pickled Shallot 

or 

Potato Strati – Beef Fat | vegetarian option available (please ask team for details). 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

DESSERT | Select one 

Celentano’s Affogato | Malted Barley Gelato – Chocolate Mousse – Cold Brew Coffee 

Coffee Glazed Panela Cake – Charred Quince – Bay Leaf and Lemon Cream – Milk Gelato 

Greengage & Shiso Sorbet – Pickled Blackcurrants - Candied Oats 

Errington Farm Cheese – Seeded Oat Cracker – Celentano’s Honey 

             Please note Errington Farm cheese is made from raw milk 

 

 

                         

                         

                          

                         

 

COCKTAILS  

Champagne Cocktail | Veuve Clicquot Yellow Label – Damson and Peach – Lemon – Honey 

 

Celentano’s Negroni | Isle of Barra Gin – Campari – Celentano’s Vermouth 

    

Celentano’s Mary | Chilli Infused Vodka – Pickled Celery - Tomato – Celentano’s Spice Mix 

    

Seasonal Martini | Isle of Barra Gin – Pickled Celery – Vermouth Bianco 

    

Seasonal Daquiri | Eminente Claro Rum – Spiced Quince – Citrus  

    

Celentano’s Chilli Margarita | Chilli Volcan Tequila – Celentano’s Orange Liqueur – Chilli & Salt  

 

Old Fashioned | Woodford Reserve - Arancello – Bitters 

    

Celentano’s Espresso Martini | Belvedere Vodka – Coffee Liqueur – Espresso – Tonka Bean 

 

Kombucha Sours | X by Glenmorangie – Orange bitters – Egg White - Celentano’s Kombucha 
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