
Starters
to share

Carpaccio Carne Salada (GF)
Thinly sliced cured beef with rocket, Parmigiano Reggiano

and black truffle shavings, dressed with extra virgin olive oil

Capesante con salsa di Porro
Pan-seared scallops served with a smooth leek sauce,

crispy leeks and lemon zest

Involtino di Melanzane (V)(GF)
Aubergine roll filled with mozzarella and tomato,

served on a bed of lentil cream

Mains
to choose from

Risotto al Burro e Parmigiano (GF)
Creamy Risotto with butter and 30-months aged

Parmigiano Reggiano cheese and black truffle shavings

Halibut, crema di Piselli, Funghi (GF)
Pan-seared halibut fillet, pea and ginger cream, 

served with wild mushrooms

Filetto e purè di Patate (GF)
Beef fillet served with mashed potatoes and a

demi-glace reduction

Desserts
to share

Chocolate Fondant
Warm chocolate fondant with a soft, molten centre,

served with vanilla ice cream

Panettone
Grilled panettone served with homemade mascarpone cream

CHRISTMAS FEAST
£75

*festive menu prices exclude alcohol and service charge


