
Antipasti
Zuppa di funghi alla Toscana (v)

  Creamy wild mushroom soup, thyme, smoked paprika, garlic croutons 
Cocktail di gamberetti & avocado

Prawn, crayfish & avocado cocktail 

Parmiggiana di melenzane (v)
Layers of fried aubergine , tomato & Parmesan cheese & mozzarella 

Carpaccio di manzo 
Beef carpaccio, rocket, cherry tomatoes & Parmesan, horseradish cream

Secondi
Pollo al limone & mostarda

Pan- roasted chicken breast, mustard & lemon veloute’,
 mashed potatoes & honey glazed carrots 

Bistecca di manzo ai funghi 
8oz 28 days mature rib-eye steak, Marsala wine sauce, 

mixed wild mushrooms, Boulangere potatoes 

Tagliatelle ai funghi & tartufo (v) 
Tagliatelle egg pasta, creamy mushroom, Parmesan & truffle oil 

Coda di rospo ai crostacei
Pan-roasted monkfish tail, Brandy lobster veloute’, 

crushed new potatoes & green beans 

Panettone di Natale 
Homemade panettone bread & butter pudding,

 rum & raisin homemade gelato

Semifreddo alle mandorle(n,gf) 
Homemade nougat parfait, chocolate sauce & crushed nougat  

Tiramisu
Espresso soaked sponge layered with mascarpone cream

Formaggi (n)
Dolcelatte blue cheese, Pecorino Romano & Taleggio,

 biscuits & Pear & gin chutney 

Dolci


