
 

	 	 	 	 	 	 	  

Sharing Antipasti  
Marinated olives 
Bianchi’s focaccia/sourdough 
Antipasti misto – cured meats, cheese & pickles 

Starters (individually plated - to be pre ordered) 
Cremini mushroom and Gorgonzola arancini, black garlic aioli  
OR 
Chalk stream trout, mascarpone & dill paté, crostini, crispy capers  
OR 
Braised hispi cabbage, smoked lardo, whipped ricotta, lemon  
OR 
Beetroot carpaccio, goats curd, blood orange vinegarette, chervil  

Mains (individually plated - to be pre ordered) 
Rigatoni, black truffle cacio pepe, sage, grano padano  
OR 
Celeriac and parmesan risotto, pickled walnuts, crispy kale, chives  
OR 
Bucatini, baby squid and chickpea aqcua pazza, datterini tomatoes, pangrattato  
OR 
Pappardelle alla cacciatore, kalamata olives, oyster mushrooms, smoked EVOO  
OR 
Cavatelli, fennel salsiccia Ragu, raddiccio trevisano, pecorino, pistachio  

Desserts (individually plated - to be pre ordered) 
Dark chocolate and orange tiramisu 
OR 
Irish cream panna cotta, red currents, biscotti  
OR 
Cheese plate  

Contact us for queries and bookings 

hello@cottowinebarandkitchen.co.uk | 0117 329 2560 | 29-31 St Stephens St, City Centre, BS1 1JX

XMAS GROUP MENU   
3 course £42 PP  
4 course £47 PP 

mailto:hello@cottowinebarandkitchen.co.uk?subject=Christmas%20booking

