
                                                          SAMPLE CHEF’S MENU £59pp 

Please kindly note this is a sample. All our menus are updated regularly as we change with 
the seasons. Available 7 days a week. Tables of 7+ must dine from this menu for dinners 
Mon – Thurs, and all day Fri & Sat. 

 

Snacks & Antipasti option to add on 

 

Nocellara Olives (v)                                                                                                                                                           4.5 

Lasagne Fritte – Porcini – Corra Linn | 2 pieces (v)                                                                                              4.5 

Smoked Cod Doughnuts – Kimchi | 2 pieces                                                                                          5  

Crispy Chicken Skins – Turnip – Kombu Ketchup                                                                                                  5 

Celentano’s Sourdough & Smoked Cultured Butter                                                                                           5.5 

            Add on…                                                                                                                          

 Chicken Liver Mousse                                                 4 

Mangalista Pork & Fennel Salumi                           8.5 

Preserved Fennel – Salsa Verde (v)                                                                                                                                6 

Stracciatella – EVOO – Sourdough Crumb (v)                                                                                                         5.5 

 

Chef’s Menu                                                                                                                                                                                             59pp   

 

Antipasti 

 

Crostini – Nduja – Cultured Crème – Wild Garlic 

BBQ Courgette – Green Olive – Pumpkin Seed 

     

Primi  

 

Agnolotti – Mossgiel Ricotta – Shitake Mushroom – Smoked Bone Marrow 

 

Secondi 

 

BBQ Sika Venison – Malt Glaze – Turnip – Kale 

Potato Strati  

  

Dessert 

 

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

Errington Farm Cheese – Seeded Oat Cracker – Celentano’s Honey                                                                             supplement 6pp 

 Please note Errington Farm cheese is made from raw milk 

 

To Finish… 

 

Panela Canelé – Salted Caramel 

 

 


