


100 PER PERSON

ANTIPASTI

choose one
Ricetta Gamberi prawns, San Marzano tomato, red chilli, fresh basil ¢
Beef Carpaccio black truffle, rocket, parmigiano reggiano, button mushrooms
Handmade Burrata heirloom tomatoes, aubergine caponata, basil oil V
Verde cucumber, avocado, marcona almond, honey & rosemary dressing "

Grilled Octopus celery, potatoes, black olives, cipollini onion

SECONDI

choose one
Tacchino Ripieno stuffed turkey, Brussels sprouts, crispy pancetta, Barolo sauce =
Spaghetti filetto di pomodoro, basil, extra virgin olive oil V¢
Black Truffle Pizza wild mushrooms, oregano, black truffle pecorino romano ¥
Mediterranean Seabass fennel, parsley, Sorrento lemon vinaigrette

Sirloin Steak 200g confit shallots, roasted cherry tomato, charred lemon, peppercorn sauce

CONTORNI

choose one

Broccolini bomba calabrese, lemon zest

Black Truffle French Fries pecorino romano, parsley V

DOLCE

choose one
Prosecco Mousse panettone sponge and marron glacé *
Tiramisu mascarpone cream, ladyfingers, espresso caramel V
New York Style Cheesecake strawberry, whipped cream, brilée V

Gelato & Sorbetto ask your server for our daily selection V"¢

V = Vegetarian / VG = Vegan / < = Festive Special

Prices include VAT at the current rate. A discretionary 13.5% service charge will be added to your bill.
Guests with allergies and intolerances should inform a member of the team before placing an order for food or beverages.




