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PRANZETTO  AT HH&CO  
2 courses £39.50 

3 courses £45 
 

ANTIPASTI  
insalata di pera e sedano rapa  

salad of roasted celeriac, pickled pear , Four Acre artichoke & bitter leaves  
 

sgombro in escabeche  

South coast mackere l, carrot, shallot escabeche & fresh horseradish  
 

zuppa di pollo e funghi  

cream of chicken & mushroom soup, aged parmesan , chives  & English crumpet  
 

 

 

SECONDI  
risotto ripieni di zucca  

delica pumpkin risotto, brown butter, aged balsamic &  crispy  sage  
 

gallinella arrosto al burro  

butter roasted Cornish gurnard, Four Acre farm peperonata , chi l li  & basil  
 

cas seroula  di carne  

cas serole  di carne , lardo di C olon n ata  & gently braised  coco di Paimpol  
  

 
 

DOLCE  

zabaglioni  

saffron poached Williams pear, marsarla zabaglioni & am aretti  
 

torta  di  noci  

warm walnut & lemon cake , roasted  Italian  fig  
 

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. 

 

 

 

 


