
designed for sharing, holly’s 
chef selection menu is all about 
family-style feasting. the dishes 
hit the middle of the table, and 
from there it’s every person for 
themselves - move fast or risk 
missing out to a heavy-handed 
server at your table. servings 
and quantities are adjusted 
according to group size

garlic focaccia 
toasted focaccia, garlic and 
herb butter (v,vgo,lgo)

pumpkin & sage arancini 
roasted pumpkin, sage, arborio, 
aioli (vg,lg)

burrata 
toasted focaccia, basil pesto, 
tomatoes, cows milk burrata, 
balsamic vinaigrette (v,lgo,dfs) 

haloumi cotto 
baked haloumi, basil pesto, 
tomato relish, herbs, toasted 
focaccia (v,lgo,dfs)

baked cauliflower 
spiced cauliflower, napoli, 
mozzarella, herbs (v,lg,vgo)

gnocchi cacio e pepe 
brown butter gnocchi, parmesan & 
pepper sauce (v,lgo,vgo)

set menu
feed me

chicken alfredo 
chicken schnitzel topped with 
fettuccine alfredo, parmesan, 
parsley (lgo,dfo)

chilli crab risotto 
swimmer crab, red chilli, dill 
butter (lg,dfo)

pork belly 
braised pork belly, crackle, 
salsa verde, veal jus, polenta 
(lg,dfo)

white chocolate & raspberry 
cannoli 
whipped mascarpone, white 
chocolate, raspberries (lgs,dfs)

chocolate hazelnut cannoli 
whipped mascarpone, dark 
chocolate, toasted hazelnuts 
(lgs,dfs)

as our feed me menu is designed to be shared 
by the whole table, dietary adjustments made 
for individual guests may affect dishes and 
portions served to the entire group.

v  • vegetarian
vg • vegan
lg • low gluten
df • dairy free

n  • contains nuts
s  • substitute
o  • option


