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Three Courses £55

STARTERS

Tartare di Fassona con Tartufo
Fassona Beef Tartare with Black Truffle

Timballo di Patata
Slow Cooked Jersey Potatos, Parmigiano Reggiano, Spicy Almond & Lovage

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

MAINS

Gnocchi di Ricotta & Funghi
Handmade Ricotta Gnocchi, Roasted Wild Mushrooms

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

Cernia & Broccoli
" Roasted Stone Bass Fillet, Tenderstem Broccoli
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L DESSERTS

White Sponge with Amalfi Butter Lemon Cream

’7 Zuccotto
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1 Tiramisu
[ Mascarpone Mousse, Homemade Savoiardi Biscuits, Espresso & Peppercorn Ice-cream

Parfait al Torrone
Nougat Parfait with Rum Créme Anglais
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Please make one of our team aware of any dietary restrictions or allergies you might have.




