
NEW YEAR’S EVE SET MENU 
£85 PER PERSON / 4-COURSES

 
 — BEFORE WE BEGIN —

 
UN BOCCONCINO 

A LITTLE MOUTHFUL 

— STARTER —
RED MULLET ‘SANDWICH’ 

BROCCOLI TARTARE, ANCHOVY, CAPERS, LEMON MAYONNAISE

TOMATO TARTE TATIN (V)
BALSAMIC CARAMEL, PARMESAN ICE CREAM 

— PRIMI—
LOBSTER BOTTONE

TOMATO, LOBSTER BISQUE FOAM, LEMON ZEST

MUSHROOM & TRUFFLE RAVIOLI
SAGE BROWN BUTTER, HAZELNUT

— SECONDI —
SLOW-COOKED VENISON

TRUFFLE POLENTA, RICH JUS

WILD MUSHROOM KEBAB (V)
LETTUCE WRAP, PORCINI TAHINI, TRUFFLE MASH

— PRE DESSERT —
LEMON & PROSECCO SORBETTO 

CITRUS FOAM

— DESSERT —
CHOCOLATE & COFFEE MOUSE
COFFEE PRALINE, BLACKTHORN SALT, OLIVE OIL

PANETTONE PUDDING
CLOTTED CREAM ICE CREAM

SHOULD YOU HAVE ANY ALLERGIES OR DIETARY RESTRICTIONS PLEASE SPEAK TO YOUR SERVER AND WE WILL GUIDE YOU THROUGH THE MENU. 
WE CANNOT GUARANTEE THE TOTAL ABSENCE OF ALLERGENS.


