TUTTO

NEW YEARS EVE SHARING FEAST

ANTIPASTI
Fritto Misto di Mare Lemon Pepper Aioli

Burrata di Buffala, Salumi, Mortadella, Music Bread,
Smoked Chilli Jam and Pecorino

PRIMI
Celeriac, Truffle and Egg yolk Raviolo, Sage, Lardo

Langoustine Linguine, Bottarga and Langoustine Vermouth Bisque

SECONDI

Venison Loin, Chianti Sauce, Pickled Walnuts, Wild Mushrooms
Halibut, Nduja Butter, Artichoke, Blood orange, Almond

Crispy Garlic Potatoes,
Leafy Brassicas, Chilli Butter

DOLCI

Struffoli, Sour Cherry, Hazelnut and Frangelico Cream

80 PER PERSON SHARING

FEach dish listed is included

0

Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes to accommodate dietary
needs, we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary
12.5% service charge will be added to your bill, 100% of which goes directly to the team. We are a cashless venue.



