
SPAGHETTI CARBONARA 
Free range egg, cream, guanciale & 

matured Italian cheese

SEAFOOD LINGUINE £1.75 Supplement
Wild red prawn, mussels, clams, calamari, 

tomato & chilli

WILD KING PRAWN LINGUINE 
Courgette, chilli & garlic

FETTUCCINE BOLOGNESE
Slow cooked beef ragù, matured Italian 

cheese & flat leaf parsley

MUSHROOM & TRUFFLE RAVIOLI  

Porcini mushroom, truffle, white wine
butter sauce & tarragon

PACCHERI ARRABBIATA  
Tomato, garlic, chilli & flat leaf parsley

CASARECCE CON POLLO
Short twisted pasta, chicken breast,

Parmesan cream & seasonal vegetables

LASAGNE 
Slow cooked beef ragù, tomato & 

matured Italian cheese

A discretionary service charge will be added to your bill, 100% of 
this service charge will go to our team. Please always inform your 
server of any allergies or intolerances before placing your order as not 
all ingredients can be listed and we cannot guarantee the total absence of 
allergens in our dishes. Prices are inclusive of VAT.

Allergens & 
Calories

Scan this code

Date Night Estate
 Vegetarian     Vegan 

WHITE WINE 
Grillo Serenata

 Casa Girelli, Sicilia 

RED WINE 
Nero d’avola 

Serenata
  Casa Girelli, Sicilia 

ROSÉ WINE 
Rosé Di Casa Mia  

Colderove, Veneto 

SIGNATURE WINE

DATE NIGHT

£ 2 0  P E R  P E R S O N

ONE PASTA DISH & HALF A BOTTLE OF WINE
Exclusively available to Club Individual Members

Choose a pasta dish...

Choose half a bottle of either...




