
SNACKS AND BREAD
Pecorino Fougasse 

bagna cauda / sundried tomato pesto (V) and radishes

PASTA
Wild Boar Ragu

Hand cut pappardelle, aged pecorino 

Or

Wild Mushroom Ragu (V)
Hand cut pappardelle, aged pecorino

 

MAiN COURSE
Skate Puttanesca

Patate al forno 

Or

Gnocchi Puttanesca (V)
Served with italian greens

DESSERT
Tiramisu (V)

Served table side  

RUSTiC ITALiAN
£35 per person

The 14 allergens are present in all of our kitchens, please 
speak to a member oof sta� if you have an allergy or intolerance
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Themed Night Terms & Conditions

 For ‘Themed Nights’ the restaurant sitting times are between 
18:00 - 19:00, we are unable to seat guests later than these times.

car parks after 18.00. This does not include any of the University of 

Disabled parking is available on a first come first served basis in front 
of the College’s North Building where Chefs’ Whites restaurant is 
located.

The restaurant closes promptly at 21.30 due to legal requirements 
surrounding the students working. 

A full non-refundable prepayment is required no later than 14 days prior 
to your reservation

All ‘Themed Nights’ are a tasting menu, all bookings will be booked for 
the regular version of each dish unless the ‘Vegetarian Alternatives’ 
are requested upon booking. 

Due to the nature of the menu we are unable to meet other dietary 
requirements.


