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Three Courses £90

Welcome Glass of Ferrari Blanc de Blanc & Canapes

STARTERS

Tartare di Fassona con Tartufo
Fassona Beef Tartare with Black Truffle

Gamberi Rossi di Mazara & Fagioli
Slow Cooked Red Prawns from Mazara & Beans in Our Way

Radici

Jerusalem Artichoke, Turnips & Spicy Almonds
MAINS

Cappellacci di Vitella
Handmade Tortelli with Slow Cooked Veal, Roasted Ham & Mushrooms Consommeé

Tacchino Farcito con Castagne & Salsa ai Frutti Rossi
Stuffed Turkey with Chestnuts, Greens & Berries Sauce

lppoglosso & Broccoli
Vanilla Poached Halibut with Purple Sprouts & Tenderstem Broccoli

DESSERTS

Parfait al Torrone
Nougat Parfait with Clementine Granite & Hot Chocolate

Panettone Fatto in Casa
Homemade Panettone with Oranges, White Chocolate & Pistachio

Please make one of our team aware of any dietary restrictions or allergies you might have. c-\(\

A discretionary service charge of 12.5% will be added to your bill. @vegan g\uten free I
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