Hncerone Restaurant

FESTIVE MENU
2 Cowrses£2895 3 Coursest3595

>
Starters

> P> —

Truffled Parsnip Soup Beetroot Tartare
Herbs, truffle oil served with toasted Beetroot, goat cheese, walnuits, pomegranate
bread

Burrata
Fresh Burrata with cherry tomatoes
basil pesto and rocket salad

Gamberoni Al Luciana
Prawns in tomato sauce,white wine,garlic,chill
and served with toasted bread

>
Maz Course
>
Roasted Turkey Duck Leg N
Chesnut turkey served with a-rich red wine Honey roastedcarrot & parsnip, C”SP Vb Qta i
roasted spourts, slow cooked red, pigs in
sauce, herbs, seasonal vegetables e g
blanketred wine jus
and roasted potatoes
Salmon
Celeriac pure, chestnut crumble, thyme & champagne sauce
Linguine Ai Fruti Di Mare Risotto ai funghi e tartufo
Prawns,muscles & squid in chilly garlic tomato sauce Creamy rice, mushrooms, truffle and parmesan
4¢¢<—-:
Christmas Pudding Lemon Tart
Traditional Christmas pudding served with a )
T Served with a scoop of lemon sorbet
brandy sauce and vanilla ice cream
Tiramisu Gelato Misto

Two scoops of Italian gelato, with a choice of vanilla,
strawberry, chocolate, pistachio, hazelnut or lemon
sorbet

Classic Italian tiramist with mascarpone, coffe
liquer & cocoa powder



