
Welcome Glass of Ferrari Blanc de Blanc & Canapes

Tartare di Fassona con Caviale 
Fassona Beef Tartare with Caviar 

Capesante, Cavolfiore & Olio al Levistico
Pan Fried Scallops, Cauliflower & Lovage Green Oil

O’Mare Nero
Cuttlefish, Sea Urchin & Black Olives

Spaghetti al Pistacchio, Burrata & Limone 
Semola Spaghetti from Gragnano, Pistachio, Burrata & Lemon

Ippoglosso, Finocchio, Agrumi, Essenza al Bergamotto
Slow Cooked Halibut Fillet, Fennel, Citrus Salad & Bergamot Essence

Petto d’Anatra & Foie Gras 
Roasted Duck Breast, Foie Gras 

on Pan Brioche with Berries & Porto Sauce

Sorbetto al Mandarino
Mandarin Sorbet

Tiramisù
Mascarpone Mousse, Homemade Savoiardi Bisquits, 

Espresso & Peppercorn Ice-cream

New Year’s Eve Dinner
Tasting Menu £170

Please make one of our team aware of any dietary restrictions or allergies you might have.
vegan        gluten freeA discretionary service charge of 12.5% will be added to your bill.


