
Rich .  Nut t y .  Deep l y  Savoury .  

Parmigiano Reggiano has  been 
handmade in  a  smal l  part  of  

Northern I ta ly  for  a lmost  1 ,000 
years  and,  tonight ,  we’re  honouring 

i t s  h is tory  wi th  a  sumptuous  
five -course  feast  that  fo l lows i t  

through the  ages .  

Umami mart inis ,  croquettes  & s teak 
tar tare ,  but ter - sof t  s tuf fed pasta ,  a  

twis t  on Trevor ’s  Chicken,  and 
panna cot ta .  De l i gh t s  awai t .

FOLLOW US ON IG FOR NEWS ON OUR NEXT EVENT. 
Tag @jamieol ivercather inest  on Instagram 

with your  supper  c lub exper ience .  



Enjoy a  compl imentary  bespoke 
Mart ini  a t  our  s tat ion 

Please  advise  on dietary  requirements  & a l lergies  and we wi l l  advise  on 
a l ternat ives .  We can’ t  guarantee  our  dishes  are  a l lergen- free  and we handle  

a l l  a l lergens  in  our  k i tchen.  Vintages  are  subject  to  change .

-  NIBBLES - 

TEAR ‘N’  SHARE GARLIC BREAD

Roas t ed  Bone  Marrow,  Gar l i c  But t e r  

CROQUETTES

24 -Month  Parmig iano  Regg iano ,  
P i ck l ed  Walnut  Ke t chup   

— STARTER —

STEAK TARTARE

24 -Month  Parmig iano  Regg iano ,  
Dry -Aged  Br i t i sh  Bee f ,  Capezzana  

Ol iv e  Oi l ,  Pork  Sc ra t ch ing s

— F IRST COURSE —

SARDINIAN CULURGIONES 

36 -Month  Parmig iano  Regg iano ,  
Tradi t i ona l  S tu f f ed  Pas ta ,  Po ta to ,  

Mint ,  Brown But t e r  & Truffle

— MAIN —

TREVOR’S CORDON 
BLEU CHICKEN 

60 -Month  Parmig iano  Regg iano ,  
Cobb l e  Lane  Coppa ,  Chi cken  Fat  Mash  

& Confit  Gar l i c

— S IDES TO SHARE —

PURPLE SPROUTING BROCCOLI 

Chi l l i  & Gar l i c  

ALLOTMENT SALAD 

Creamy Sa lad  Dre s s ing  

— DESSERT —

PARMI PANNA COTTA 

12 -Month  Parmig iano  Regg iano  Se t  
Cream,  Fig s  & Aged  Bal samic


