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\ 3 COURSES AT £29.50 PER PERSON

Starter
Pesce spada affumicato
Smoked swordfish with fennel salad

Main
Costine di maiale con gremolata
Pork ribs bbq sauce with gremolata
Dessert

Lavazza Tiramisu’
Traditional tiramisu

Coffee, Panettone e Pandoro

Please note a discretionary service charge of 12.5% will be added to your bill.
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\ FRIENDS AND FAMILY CHRISTMAS MENU AT £35 PER PERSON

Starter
Selection of starters to share (Chef’s choice)

Main
Costine di maiale con gremolata
Pork ribs bbq sauce with gremolata
Or
Galletto alla diavola con caponata
Grilled spicy baby chicken with sweet and sour vegetables
Or
Parmigiana con melanzane e zucchine
Eggplant and courgette parmigiana
Or
Salmone organico con salsa verde
Organic salmon, green beans and salsa verde
Or
Gamberi grigliati alla catalana
Grilled prawns with fennel, orange and tomato

Dessert
Lavazza Tiramisu’
Traditional tiramisu
Or
Panna Cotta, arancia e Frangelico
Pannacotta, orange and Frangelico sauce

Or

Gelati e sorbetti

Selection of ice creams and sorbets

Coffee, Panettone e Pandoro

Please note a discretionary service charge of 12.5% will be added to your bill.
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\ 4 COURSES AT £42.50 PER PERSON

Starter
Mozzarella affumicata con pomodori e avocado
Smoked buffalo with avocado and tomato bruschetta

Pasta
Ravioli d’anatra con emulsione al burro, rosmarino e arance
Duck ravioli, rosemary orange zest and butter emulsion

Main
Tagliata di Manzo con patate e verdure di stagione
Sirloin tagliata with roast potatoes and greens
Dessert
Crema bruciata al Baileys

Baileys cream brulee’

Coffee, Panettone e Pandoro

Please note a discretionary service charge of 12.5% will be added to your bill.



