
Welcome Glass of Champagne & Canapes

STARTERS

Tartare di Fassona con Tartufo 
Fassona Beef Tartare with Black Tru�e

Gamberi Rossi di Mazara & Ceci
Slow Cooked Red Prawns from Mazara & Spicy Chickpeas

Crème Brûlée di Topinambur 
Topinambur Creme Brulée, Artichoke Salad, Spicy Almonds

MAINS

Pasta in Bianco  
Homemade Baked Lasagna with Parmigiano Reggiano in Three Textures 

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

Cernia Melograno & Broccoli 
Roasted Stone Bass Fillet, Pomegranate & Tenderstem Broccoli

DESSERTS

Parfait al Torrone
Nougat Parfait with Rum Crème Angles

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

Christmas Lunch
Three Courses £90

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

SAMPLE


