
 

,  
  

P R A N Z E T T O  A T  H H & C O  
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 – Hospitality 

Action. Through our shared love of food, we can support the vulnerable people in our industry and help them navigate through times of crises.  

Registered charity no. 1101083 
 

2 courses £39.50 

3 courses £45 
 
 
 

A N T I P A S T I  
kohlrab i  sa lad ,  Four  Ac re  Fa rm cu cu mber ,  a lmond  c r eam,  d i l l  £19  

 

sm oked  trout  r i l l e t te ,  ho rse rad i sh  c r eam & toas t ed  b r ioche  

 

vea l  & la rdo  d i  Co lonnata  terr ine  ‘ en  cros ta ’ ,  sha l lo t  j am,  c r i spy  sag e  
 

 

 

 

 

S E C O N D I  
r i so t to ,  cac io  e  pep e ,  ag ed  pa rmes an  

 

s t eam ed  Corn i sh  b ream ,  San  Marzano ,  o l ives ,  c ape rs  &  b as i l  

 

St  Br ides ’  duck  l eg ,  Umbr ian  l en t i l s ,  bra i sed  Eng l i sh  pea s ,  min t  g remola t a   
 

 

 

 

 

D O L C E  
Victo r ia  p lum  & a lm ond  tart ,  pour in g  c r eam  

 

honey  roas t ed  f igs ,  swee t  m ascarpon e  

 

se l ec t ion  o f  Br i t i s h  & I ta l ian  chees e s ,  season a l  chu tn ey  

(£10  supp lem en t )  

 
 

Please be aware that due to our products being made, served and displayed in an environment where allergens are present, this will result in a risk 

of cross contamination, therefore we cannot guarantee anything is ‘free from’. 

If you are happy with the food and service a 13.5% gratuity is suggested, which is shared, in full, with the whole team involved in creating your 

experience. If the service wasn’t up to scratch, don’t pay for it, (but do let us know what we could do better). 

 

 

 

 

 


