NEW YEAR’S EVE
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Arancini ©
Crispy wild mushroom risotto balls in panko breadcrumbs, spicy arrabiata sauce

Crostini
Chicken liver paté, toasted brioche, fig & olive chutney

Tortellini ©
Pumpkin tortellini, sage butter, amaretti biscuit crumb

Melone @

Fresh melon and Parma Ham

Manzo
Grilled 28-day matured dry-aged premium fillet of beef, wild mushroom sauce, tender stem
broccoli, fried potatoes

Anatra
Roast duck with orange and Grand Marnier sauce, heritage carrots, polenta

Pollo

Pan-fried chicken breast, pea, pancetta and cream, saffron rissotto

Cannelloni ©
Spinach and ricotta cannelloni, bechamel and tomato sauce

Pudding

Pudding from the selection of homemade desserts

Before ordering, please advise us of allergies, intolerances, or special dietary requirements. V = vegetarian, GF = gluten free, GFA = gluten free alternative available
While we take extreme care to minimise the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people with specific allergies.
All prices inclusive of V.AT. at the prevailing rate.



