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FESTIVE GROUP MENU

Available for parties of ten or more
125 per person

ANTIPASTI
Baccalad Mantecato polenta, squid ink crisps
Beef Carpaccio black truffle, rocket, Parmigiano Reggiano, button mushrooms
Grilled Octopus celery, potatoes, black olives, Cipollini onion

Black Truffle Pizza wild mushrooms, oregano, black truffle pecorino romano

SECONDI

Tacchino Ripieno stuffed turkey, Brussel sprouts, crispy pancetta, Barolo sauce -
Penne alla Vodka prosciutto, cream, spicy tomato
Scottish Salmon courgette, chickpeas, white wine, Sicilian oregano crust

500g Bone-In Prime Rib Eye roasted tomatoes, confit shallots, red wine sauce

CONTORNI

Black Truffle French Fries pecorino romano, parsley

Broccolini bomba calabrese, lemon zest

DOLCE

Chef's Selection”

V = Vegetarian / VG = Vegan / « = Festive Special

Prices include VAT at the current rate. A discretionary 13.5% service charge will be added to your bill.

Guests with allergies and intolerances should inform a member of the team before placing an order for food or beverages.
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