
WILD MUSHROOM TORTELLINI 	 £7.00
Shaved chestnut, sorrel and Marsala

LOCAL SEARED SCALLOP	 £9.50
Cured salmon belly, peas, 
sea vegetables, parsley root

GOAT’S CHEESE  	 £7.00
Beetroot jelly encased, tomato, black olive

PAN FRIED SQUID	 £9.00
Chorizo, smoked black pudding

MY OWN FRENCH ONION SOUP    	 £6.50
En croute	

TABBOULEH SALAD 	  Small £7.00  /  Large £12.00
Bulgur, tomato, cucumber, mint
parsley, olive oil, lemon

TAMWORTH PORK TERRINE	 £7.50
Baby leeks, pear, Novelli mustard

BRUSCHETTA CONCASSE AND BASIL  	 £6.50
Sourdough, sweet roasted tomatoes, fresh basil

FOR STARTER

FROM THE ROTISSERIE
Slowly roasted to perfection in our rotisserie,
sealing in the flavours and keeping it deliciously succulent.

LOIN OF SUGAR PIT PORK 	 £16.00

FORE RIB OF BEEF WITH GARLIC OIL	 £17.00

POULET RÔTI – ROASTED CHICKEN  	
Choose from: Plain / Herb / Novelli rub

· Half chicken	 £14.00
· Quarter breast and wing	 £10.00 

ROSEMARY LAMB RUMP	 £16.00
Sea salt and dulse butter

All rotisserie cuts are served with 
a choice of potato and sauce:

· Buttermilk mash potato
· Dauphinoise potatoes
· Pommes allumettes

· Madeira sauce
· Rich beef jus
· Apple and cider

 Novelli Signature dish.  No meat or fish.  Vegan option. *Approximate uncooked weight. A discretionary service 
charge of 10% will be added to your bill. Food allergies and food intolerance: We welcome enquiries from customers 
who wish to know whether any meals contain particular ingredients. Prices include VAT.

FOR THE SIDE
Twice-cooked chips	 £3.00
Pommes allumettes	 £3.00
Buttermilk mash potato 	 £3.00
Dauphinoise potatoes	 £3.00
French beans	 £3.00
Roasted garlic field mushrooms	 £3.00 
Novelli house salad	 £4.50
Mediterranean roasted vegetables 	 £4.50

FROM THE GRILL
Hannans Himalayan salt aged Glenarm Shorthorn Irish
beef steak, served with twice-cooked chips and watercress.

10oz* RIBEYE	 £26.50

8oz* FILLET	 £28.50

8oz* PICANHA	 £17.00

Sauce: Peppercorn, béarnaise, 	 £3.00
Madeira, café de Paris butter

NOVELLI 6oz* SALT AGED PRIME BURGER  	 £12.00
Pommes allumettes and choice of topping

Classic French: cured bacon, blue cheese, crispy shallots
Mediterranean: roasted peppers, halloumi, chilli tomato jam

FOR THE TABLE

FROM THE RANGE
NOVELLI COQ AU VIN  	 £18.00
Chicken, celeriac ratte potatoes, red wine,
chocolate, vanilla, roscoff onion 

SEABASS 	 £21.00
Cod cheeks, buttered spinach, 
clam broth, potato galette, salt-baked carrot 

MAGRET DE CANARD BRIGARDE	 £21.50
Duck breast, french beans, dauphinoise potatoes

GRILLED FISHERMAN’S CATCH 	 £16.00
Fish of the day 

ROASTED SQUASH RISOTTO  	 £12.00
Barley, spelt, pecorino cheese, crispy leeks

MARRAKECH LAMB TAGINE	 £18.00
Cardamom, harissa couscous pot

FREGOLA SALAD 	 £12.00
Fregola salad, spiced cauliflower, saffron, dates, olives

ARTISAN BREAD 	 £4.00
Abernethy hand churned butter

MEZE DIPS 	 £4.00
Aubergine hummus, tzatziki, baba ghanoush

ITALIAN BREADSTICKS 	 £4.00
Tapenade, balsamic

MARINATED CARMONA OLIVES 	 £3.50
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