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PRANZETTO  AT HH&CO  
 

2 courses £39.50 

3 courses £45 
 

ANTIPASTI  
s edano rapa al forno  

salad of baked celeriac & yellow leg chanterelles, pickled pear & bitter leaves  

 

uova di merluzzo affumicate   

whipped, smoked cod’s roe, charred focaccia, pickled fennel  

  

insalata di melone e miele  

Westcombe ricotta, cured pork shoulder , cantaloupe melon  & spiced honey dressing  
 

 
 

SECONDI  
tagl arini  alla chitarra  

hand rolled tagl arini , cha r red new season’s sweetcorn, chilli, garlic & basil  

 

platessa al vapore  

steamed Salcombe plaice, candied San Marzano tomato & Cantabrian anchovy  

 

salsiccia di agnello  

lamb  &  lardo di C olonnata  sausage , coco di paimpol  ‘cacio e pepe’ & courgettes  
 

 
 

DOLCE  

cremoso al cioccolato  

chocolate cremeux, preserved cherries & pistachio  

 

crostata frangipani all'albicocca  

apricot frangipani tart & stonefruit sorbet  

 

selezione di formaggi  

selection of British & Italian cheeses,  seasonal chutney  

(£10 supplement)  
 

 

 

We have added a £1 voluntary donation to your bill to help us raise vital funds for a charity campaign we feel very strongly about – Restaurants Against Hunger.  

Through our shared love of food, we can help fund the supply of life saving therapeutic food for children suffering from severe malnutrition. 

Registered charity no. 1047501 

We add an optional 13.5% service charge, which is shared, in full across the whole team involved in creating your experience.  

If something wasn’t quite right, don’t pay for it but do let us know what we could do better. 

 

 

 


