
GROUP DINING MENUS



G R O U P  D I N I N G  M E N U 
O P T I O N  1

£ 7 5  P P

D O L C I

BURRATA, RADICCHIO, ROASTED WINTER TOMATOES, CARROT LEAF PESTO, MUSTO D’UVA (v)

SLOW-COOKED PORK SHOULDER, WILD MUSHROOM, SMOKED SWEET POTATO, CRISPY PORK SKIN
 

MONKFISH CRUDO, SQUID INK, PICKLED CELERY, CALABRIAN HOT CHILLI HONEY, CORIANDER CRESS

NORMA WINTER TIRAMISU. RAISINS, ALMOND, CINNAMON

HOMEMADE CANNOLI, CANDIED ORANGE, PISTACHIO

SICILIAN CHEESE SELECTION, FENNEL AND BLACK PEPPER CRACKERS, FIG SALAMI, HONEYCOMB

S E C O N D I
‘NORMA’ AUBERGINE PARMIGIANA (v)

 
SLOW-COOKED BEEF CHEEK, MARSALA, CLOVES, CANNELLINI BEANS, CAVOLO NERO, THREE-CORNERED LEEK

WHOLE GRILLED MONKFISH, CAPER, PARSLEY, CHILLI, LEMON BUTTER

Choose from one of our menus, and enjoy one starter, 
one main course and one dessert per person 

A N T I P A S T I

We are happy to provide information on food allergies and intolerances on request. As food allergens are 
present in the kitchen, there is a risk that traces of these may be found in our dishes. Please note some of 
our cheeses are unpasteurised. (v) vegetarian option available. All prices are inclusive of VAT. A discretionary 
service charge of 12.5% will be added to your bill.

FRIED POTATOES, GRATED PECORINO, TRUFFLE (v) - 11

BLACK IBERIKO TOMATO SALAD, SEA SALT, BLACK PEPPER (v*) - 10

ROASTED PARSNIPS, BRONTE PISTACHIO, PARSLEY, HONEY - 12

C O N T O R N I

P R I M I
PASTA ALLA NORMA (V)



G R O U P  D I N I N G  M E N U 
O P T I O N  2

£ 9 5  P P

S E C O N D I
ROASTED STONE BASS, MUSSELS, IBERIKO TOMATOES, SAFFRON PANGRATTATO, 

YELLOW PEPPER, AGRETTI

PORK FILLET, BLOOD ORANGE, RHUBARB, SANGUINACCIO, CHARRED CALÇOTS ONIONS, STAR ANISE 

NORMA AUBERGINE PARIMIGIANA (v)

A N T I P A S T I

BURRATA, RADICCHIO, ROASTED WINTER TOMATOES, CARROT LEAF PESTO, MUSTO D’UVA (v)

SLOW-COOKED PORK SHOULDER, WILD MUSHROOM, SMOKED SWEET POTATO, CRISPY PORK SKIN
 

MONKFISH CRUDO, SQUID INK, PICKLED CELERY, CALABRIAN HOT CHILLI HONEY, CORIANDER CRESS

Choose from one of our menus, and enjoy one starter, 
one main course and one dessert per person 

We are happy to provide information on food allergies and intolerances on request. As food allergens are 
present in the kitchen, there is a risk that traces of these may be found in our dishes. Please note some of 
our cheeses are unpasteurised. (v) vegetarian option available. All prices are inclusive of VAT. A discretionary 
service charge of 12.5% will be added to your bill.

LINGUINE, CORNISH CRAB, CHILLI, LEMON BUTTER

P R I M I

D O L C I

NORMA WINTER TIRAMISU. RAISINS, ALMOND, CINNAMON

HOMEMADE CANNOLI, CANDIED ORANGE, PISTACHIO

SICILIAN CHEESE SELECTION, FENNEL AND BLACK PEPPER CRACKERS, FIG SALAMI, HONEYCOMB

C O N T O R N I

FRIED POTATOES, GRATED PECORINO, TRUFFLE (v) - 11

BLACK IBERIKO TOMATO SALAD, SEA SALT, BLACK PEPPER (v*) - 10

ROASTED PARSNIPS, BRONTE PISTACHIO, PARSLEY, HONEY - 12


