
 
 

ALL STARTERS £5.95 
 

GRIDDLED COURGETTE TOWERS WITH PEA CREAM AND TOASTED ALMONDS 
 

PEAR AND STILTON TARTE TATIN WITH ROASTED THYME 
 

CELERIAC AND NUTMEG SOUP WITH SODA BREAD 
 

SALAD OF BABY SPINACH AND ROCKET WITH HOT GARLIC, AND CHERRY TOMATO 
SAUCE 

 
BRUSCHETTA TOPPED WITH ROSMARY MUSHROOMS SERVED WITH CANNELLINI 

TRUFFLE PATE 
...................................................... 

ALL MAIN COURSES £10.95 
 

POLENTA STACKS WITH PEA PUREE, WILD MUSHROOMS AND CAPER AND PARSLEY 
SAUCE 

 
STUFFED CABBAGE PARCEL ON POTATO PUREE AND RAVIGOTE SAUCE 

 
‘GATEAU DE PATATE’ CRISPY FILO BASKET FILLED WITH POTATO DELIGHTS 

SERVED WITH TOMATO CONCASSE 
 

LEEK AND SAFFRON RISOTTO 
 

RADICCHIO, WALNUT AND PEAR CANNOLLI WITH POACHED PEARS AND A LIGHT 
GORGONZOLA SAUCE 

...................................................... 
ALL SIDE DISHES £3.50 

 
BASKET OF HOMEMADE BREAD WITH VIRGIN OLIVE OIL AND BALSAMIC 

REDUCTION 
 

MARINATED OLIVES 
 

FELLINIS HOUSE SALAD OF LEAVES AND HERBS WITH A WHITE WINE DRESSING 
...................................................... 

ALL DESSERTS £5.95 
 

GINGER AND LIME CHOCOLATE TART WITH CHOCOLATE ICE CREAM 
 

LEMON VODKA AND HAZELNUT SEMIFREDDO WITH LEMON SHORTBREAD 
 

ORANGE PANNA COTTA WITH ORANGE GRAND MARNIER SAUCE 
 

COFFEE POACHED PEARS, COFFEE JELLY AND COFFEE TUILLES 
 

SELECTION OF LOCAL CHEESES WITH APPLE CHUTNEY AND OATCAKES 


