PRANZETTO AT HH&CO

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

ANTIPASTI

kohlrabi salad, Four Acre Farm cucumber, almond cream, dill £19
smoked trout rillette, horseradish cream & toasted brioche

veal & lardo di Colonnata terrine ‘en crosta’, shallot jam, crispy sage
(f

SECONDI

risotto, cacio e pepe, aged parmesan
steamed Cornish bream, San Marzano, olives, capers & basil

St Brides’ duck leg, Umbrian lentils, braised English peas, mint gremolata
((

DOLCE

Victoria plum & almond tart, pouring cream
honey roasted figs, sweet mascarpone

selection of British & Italian cheeses, seasonal chutney
(£10 supplement)

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).



