
 
(v) denotes vegetarian dishes / (ve) denotes vegan / (gf) made without gluten / all dishes may contain traces of nuts / all fish dishes may contain bones / consuming raw oysters may increase your risk of foodborne illness.  All of our food is ethically sourced, all of our meat & eggs are free range & we always 
use British & farm assured produce when in season. We recognise the importance of accurate allergen information & as our food is produced by real chefs in our own kitchen, this data can change daily, so if have a specific concern please ask a member of the team, although it’s sadly impossible for us to 

guarantee any dish is 100% allergen free.  Knight & Garter is part of the independently owned Beautiful Pubs Collective, guests & our team are our reason for being therefore your experience is of the utmost importance to us, so if we get it wrong please tell us so we can fix it & if we get it right then please 
tell TripAdvisor.  We have a fair tipping policy so 100% of your tip goes to the team that cooked & hosted you on the day. 

 

 
Aperitivo 

 
GARIBALDI 

campari & orange with bitters  
+9.25 

 

APEROL SPRITZ 
aperol, bianco spumante & soda 

+9.50 
 

NEGRONI E PEPE 
pink pepper gin, dry vermouth, 
italicus & pink pepper syrup 

+11.50
 

Cichetti 
 

MIX DI OLIVE, black & green nocellara olives from Campania with red peppers & garlic (ve, gf) +4.95 
FOCACCIA DELLA CASA, sea salt & extra virgin olive oil (ve) +4.95 

COLCHESTER OYSTER, mignonette, tabasco & fresh lemon (gf) +3.95 / Half Dozen 19 
*consuming raw oysters may increase your risk of foodborne illness 

MINI N’DUJA & SMOKED SCAMORZA SAUSAGE ROLLS, roasted garlic mayo +5.25 
RAVIOLI FRITTI, fried four cheese ravioli, truffle & tomato sauce (v) +5.25 

 
 

Leicester Restaurant Week Menù a Prezzo Fisso 
Antipasto + Secondi + Dolci for £30* 

 
 

Antipasto 
 

BRUSCHETTA, pane pugliese, tomato, red onion, garlic & basil infused olive oil (ve)  
WILD MUSHROOM & BLACK GARLIC ARANCINI, mushroom duxelles, truffle oil & chives (ve)  

BURRATA CAPRESE, heritage tomatoes, fresh basil, sticky balsamic & olive oil (v, gfa)  
LRW	SPECIALE BOLOGNAISE SFERA, three cheese bechamel & bolognaise bomb, tomato sauce, parmesan & basil   

CROCCHETTE DI GRANCHIO, potato croquettes with fresh crab & spicy lemon mayo  
 

Grigliata 
 

283g TAGLIATA DI MANZO, pink bavette steak, truffle & herb roasted potatoes with salsa verde (gfa) +5 supplemento 
226g HAMBURGER ALLA GRIGLIA, balsamic onion chutney, tomato, smoked cheese, pancetta, relish & fries  

 

SAUCES • Vino Rosso Jus • Peppercorn & Porcini Mushroom • Dolcelatte & Vino Bianco (gfa) +3.75 supplemento 
 

Il Cuore della Cucina 
 

BRANZINO, pan-fried seabass, sautéed potatoes, chilli, garlic, tomatoes, olives, samphire & sauce vierge (gfa)  
LRW	SPECIALE SPAGHETTI CARBONARA, fresh spaghetti, pancetta, parsley, egg yolk & parmigiano reggiano (gfa)  

GENOESE FISH & CHIPS, birra moretti batter, green peas, caper berries & borettane onions  

‘RISOTTO, wild mushrooms, black garlic & truffle, pecorino & black garlic pearls (v, gfa)  
RAVIOLI, delicate ricotta, gorgonzola, pecorino & goat cheeses, vino bianco & asparagus sauce (v)  

‘POLLO SUPREMO, pan-fried chicken, black truffle fried gnocchi & wild mushroom sauce +4.00 supplemento 
 

Dolci 
 

TIRAMISU (v) 
LEMON TART, meringue (v)  

AFFOGATO, pistachio gelato with Knight & Garter signature espresso (vga, gfa)  
LRW	SPECIALE BOMBOLONI, cocoa flavoured gnocchi dumplings filled with hazelnut & chocolate cream (v)  


