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Scallops

Celeriac Puree, Pancetia Crumble

Beef Carpaccio o
Black Truffle, Grana Padano, Artichoke, Aioli

Artichoke and Parmesan Flan (v)
Truffle Cream

Dt

Chestnut Tagliatelle
Lamb Ragu, Sweet Chard

Ravioli Pumpkin (v)
Amaretto, Sage and Butter Sauce
Tagliolini
Mazara Prawns

, Guinea Fowl Ballotine
Wild Mushroom, Baby Vegetable and Jus

- Sea Bass
Romanesco Broccoli, Baby Potatoes and Parsley Sauce

_ Lobster Tail ,
Glazed Heritage Carrot, Cauliflower Puree and Bisque

q )essert”

Grand Gelato

Coconut

Pandoro
Zabaione Cream

Tiramisu

*BREAD AND GRESSINI ON ARRIVAL




