
Should you have any questions regarding food allergies or intolerances, please ask a member of our team
All prices are GBP inclusive of VAT. A 13% service charge will be added to your final bill, at your discretion

 

£90 per  person

Amuse bouche

Trittico di pesce: tuna tartare and avocado, 
scallop with guanciale and purple cauliflower cream, fried king prawns 

Dolci

Sgroppino

Primi

Croquette di baccala, tomato and chilli sauce

Antipast i

Fettuccine with venison ragu

or

Lobster ravioli, lobster bisque, zucchini fritti

Venetian-style sorbetto di limone, Prosecco and vodka

Secondi

28 day dry-aged English beef fillet, cavolo nero, pure di patate, grain mustard and honey sauce

or

Roasted fillet of turbot, artichoke cream, tender stem broccoli, “Mugnaia” sauce

Selection of desserts to share
Tiramisu, Venetian frittelle, chocolate mousse

New Year ’s  Eve

I t ’ s  t ime to  celebrate  with  our
New Year ’s  Eve  Feast ,  

DJ  and dancing


