
Christmas Eve!
Artisan BREAD (SU)(G)(D)

Sourdough, grissini, focaccia,
truffle cream cheese, tomato confit

Amuse-BOUCHE
SALMONE AFFUMICATO SU MINI BLINI
CON GEL DI MIRTILLO ROSSO (G)(D)(SU)(E)

Smoked salmon, mini blini, cranberry gel

Antipasto
TO SHARE

CARPACCIO DI BARBABIETOLA
CON CAPRINO E NOCI (D)(N)(V)

Roasted beets, goat cheese, lettuce,
candied walnut, aged balsamic

CARPACCIO DI MANZO CON
PARMIGIANO E TARTUFO (N)(F)(E)(R)

Wagyu beef carpaccio, truffle oil, parmesan, cress

Primo
TO SHARE

RISOTTO ALLA ZUCCA (G)(D)(V)(N)

Butternut squash, gorgonzola fondue,
walnut crumble, parmesan crackers

TORTELLINI ALLA ARAGOSTA (G)(CR)(F)(D)(E)  

Lobster tortellini, butter sage bisque

(A)Alcohol (C) Celery (D) Dairy (E) Egg (F) Fish (G) Gluten (M) Mustard (P) Peanuts (S) Sulphur Dioxide 
(SF) Shellfish (SS) Sesame Seed (SY) Soya (Tn) Tree Nuts (R) Raw (V) Vegetarian (VG) Vegan



Christmas Eve!
Secondo
CHOOSE ONE

BRANZINO CROCCANTE (D)(F)(CR)(G)

Seabream, zucchini velouté, saffron potato mousse,
asparagus, crispy prawns

OR

WAGYU DI MANZO (SU)(D)(G)(N)

Wagyu beef tenderloin, mascarpone mash,
truffle, chestnut jus

OR

AGNELLO IN CROSTA (D)(G)

Herb crusted lamb chop, roast potato,
pepper coulis, jus

Dessert
PANETTONE (G)(N)(A)(D)(E)

Zabaione | Pistachio
& 

CHOCOLATE ROCHER MOUSSE (D)(G)(N)(E)

Crunchy praline, roasted hazelnut 

(A)Alcohol (C) Celery (D) Dairy (E) Egg (F) Fish (G) Gluten (M) Mustard (P) Peanuts (S) Sulphur Dioxide 
(SF) Shellfish (SS) Sesame Seed (SY) Soya (Tn) Tree Nuts (R) Raw (V) Vegetarian (VG) Vegan


