
STARTERS
FESTIVE SOUP (V)

Creamy broccoli and dolcelatte soup served with focaccia

FRESH KING SCALLOPS
Pan-fried King scallops sauteed with pancetta and chorizo 

served on a bed on butternut squash

FILETTO CARPACCIO
Thin slices of cured fillet steak with mustard and black pepper
 served with a blasamci glaze, rocket and parmesan shavings

FUNGHI CAPODANNO (V)
FLat mushroom filled with peppers and chilli and 

baked with melted mozzarella

MAINS
POLLO CACCIO E PEPE

Pan seared chicken breat roasted in a garlic and lemon infused butter with 
rosemary served with creamy mashed potato and a pepper chicken gravy

BRANZINO
Pan fried Seabass served on a bed of courgettes, peppers and cherry tomatoes 

with roasted potatoes

SHANK OF LAMB
Slow braised lamb shank served on a bed of couscous in a rich red wine, 

tomato and olive sauce

MEDALLIONS OF BEEF
Medallions of beef wrapped in pancetta topped with a creamy Gorgonzola sauce 

and served with rosemary infused potatoes

DESSERTS
Profiteroles
Panna Cotta

Baileys Brulee

New Year’s Eve 
£65 PER PERSON

LIVE MUSIC FROM 9PM UNTIL 2027!
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