
Set menu £49.99 per person or choose á la carte

Set menu includes glass of fizz, any starter, small pasta or calzone, pallet cleanser, main, dessert 

and coffee with home-made chocolates.

STARTERS
Fresh Oysters - £12.00

Topped with a chilli, lime, and Ketel One citron vodka emulsion

Hazelnut Crusted King Prawns and Honey Glazed Pan-Seared Scallops (n) - £10.95
Topped with hazelnut foam on a bed of poached cherry tomatoes, sprigs of fresh mint, crispy 

artichoke, purple sprouting broccoli and courgette fritters. Finished with a watermelon consommé 

Parmigiana-Reggiano Flan (v) - £9.50
Accompanied with a mixed grape and green olive concasse salad, Parmigiana wafer and a sweet 

balsamic reduction

Fillet of Beef Arancinis -  £10.95
Strips of beef fillet incased in a provolone cheese risotto mix with a lightly spiced breadcrumb. 

Finished with a mini four cheese fondue

PASTA & CALZONE
Drunken Stone Bass Linguini - £22.95

Pan-fried stone bass fillet on a bed of linguini in a Bloody Mary tomato sauce infused with vodka, 
sautéed celery, capers with hints of chilli and lemon 

Baked Truffle Aubergine Caviar Cannelloni (v) - £19.00
On a bed of wilted spinach and sweet sun blushed cherry tomatoes with a wild mushroom duxelles 

sauce, gratinated with Parmigiana & ricotta cheese 

Slow-Cooked Pulled Short Rib of Beef Lasagna - £23.50
Slowly cooked in a rich Valpolicella Ripasso red wine and layered with fresh basil pasta sheets and 
classic béchamel sauce. Accompanied by honey roasted parsnips and a hermitage red wine jus

Seafood Calzone - £21.00
Chunky pieces of cod in a pizzaiola sauce with black & green olives, capers, red onion, fresh chilli, 

garlic, oregano, spiced frelli and thin slices of potato and aubergine. Topped with Parmigiana-
Reggiano shavings

MAINS
Chateau Briand With Lobster Mac & Cheese - £38.95 

(To share and expertly paired with two glasses of wine. Wine not included in set menu offer)
20oz honey and mustard glazed Chateau Briand. Served with rosemary french fries, wilted spinach 
with nutmeg, roasted cherry tomatoes on the vine, harissa beurre blanc sauce and side of lobster 

baked mac and cheese 

Braised Rabbit Supreme and Toulouse Sausage - £22.95
One pot classic, full of flavour from the pancetta, chorizo, garlic, sage and full-bodied Rioja Reserve 

cooked down with cannellini beans and green lentils   

Pan-Seared Turbot Fillet - £22.75
Served on a bed of crispy kale, sliced smoked garlic, roasted ratte potatoes and Jerusalem 

artichokes. Confit shallots and a rhubarb puree to finish

LOVE NONNA’S MENU
Woburn Sands


