
                                                                             MAIN MENU 

Please kindly note this is a sample menu 

 

Snacks & Antipasti 

 

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 (v)                                                                                                    5.5 

            Add on…                                                                                                                          

 Spiced Nduja                                          4 

 Chicken Liver Mousse                                                              4 

Mangalista Pork & Fennel Salumi                                        8.5 

Bresaola                      9 

Preserved Fennel – Salsa Verde (v)                                                                                                                                            6 

Stracciatella – EVOO – Sourdough Crumb (v)                                                                                                                     5.5 

 

Primi gluten free pasta available                                                                                                      Small | Large 

 

Agnolotti – Mossgiel Ricotta – Sweetcorn – Pistachio– Preserved Lemon (v)                               14      |      24 

Pappardelle – Highland Beef Ragu – Corra Linn                                                                                                                             14       |     24 

Linguine – Cod Cheeks – Courgette – Basil – Pumpkin Seed & Berber Chilli                                                                14       |     24 

 

Secondi 

 

Borlotti Beans & Sunflower Seed Ragu – BBQ Chanterelle Mushrooms (v)                                                                           22 

Kames Trout Fillet (120g)                                                                     23 

Kames Trout Tail on the bone (180g)                                            21 

Dayboat Monkfish (180g)                     29 

 All fish served with wilted greens & roe butter  

Slow Cooked Venison – Borlotti Beans – Salsa Verde                                                       27 

Steak Cut of the Day                                                                    TBC 

 Beef served with tropea onions 

Sides 

 

Potato Strati – Beef Fat | vegetarian option available, please speak to our team for details                                                           6.5 

Kale & Rocket Salad – Wild Garlic – EVOO                                          5.5 



Dessert 

 

Celentano’s Affogato | Malted Barley Gelato – Bare Bones Chocolate Mousse – Cold Brew Coffee                                             10 

Choux Bun – Corn Custard – Poached Currants – Milk Gelato                                                                                                         11  

Milk Gelato – EVOO                        6 

Seasonal Sorbet | please ask our team for details of today’s sorbet                                                                                                                              6 

Errington Farm Cheese – Seeded Oat Cracker – Celentano’s Honey                                                                                          13 

 Please note Errington Farm cheese is made from raw milk 

 

 

Sweet Wine, Port & Sherry 

 

‘Le Colombare’ Recioto di Soave, Pieropan, Veneto, Italy | Garganega                                                                12 (75ml)                      85 (500ml) 

 

Domaine de Cabidos, Doux Cuvée Gaston Phoebus, France | Petit Manseng                                             9 (75ml)                       48 (500ml) 

 

NV Ferreira 10-year-old Tawny Port | Tinta Barroca, Touriga Franca, Touriga National                                          8.50 (75ml)                  85 (750ml) 

 

Velo Flor Manzanilla, Jerez, Spain | Palomino                                                                        10 (75ml)                     90 (750ml) 

 

 

Cocktails  

 

Seasonal Champagne Cocktail | Billecart Salmon Brut Reserve – Peach - Citrus                   18 

Celentano’s Negroni | Tanqueray Ten – Campari - Celentano’s Vermouth Rosso                                                                        10 

Celentano’s Chilli Margarita | Volcan Blanco Tequila – House Orange Liqueur – Citrus - Chili                                   11 

Celentano’s Martini | EVOO Belvedere – Salamoia Brine                                                                                                          12.5 

Chit Chat | Fino Sherry – Dolin Dry - Jasmine Soda                                            10.5 

Strawberry Wine | Strawberry Infused Sparkling Wine – Dolin Chamberyzette                                          11 

Ricotta Sours | Hennessey – Amaro Montenegro – Ricotta Whey Syrup – Lemon – Egg Whites - EVOO                  11.5 

Celentano’s Espresso Martini | Belvedere Vodka – House Coffee Liqueur – Espresso – Tonka                   11.5 

Vecchio | Glenmorangie – Amaro Montenegro – Ardberg – Yoghurt Caramel                                          12 

 

Celentano’s Liqueurs                                                                                                                      50ml 

Vermouth Rosso                           5.5 

Limoncello                                                                                                                                                                                                                        5.5 

Arancello                                                                                                                                                                                                                           5.5 

Coffee Liqueur                                                                                                                                                                                                                5.5 

Other liqueurs and amaro’s are available. Please speak to our team for details 


