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Welcome glass of Franciacorta
% %k k
Selection of mixed appetizers:
Foie gras with caramelised onion, saffron arancino, bresaola rolls with ricotta cheese,

seafood salad, smoked salmon and crushed avocado, chicory leaves with gorgonzola mousse
and walnuts (GF)

%ok sk
Homemade cavatelli pasta with artichoke and 24 months parmesan fondue
Or
Homemade ravioli with scallop, prawns, bisque and lemon zest
%ok sk
Fillet of turbot with cherry tomatoes, capers, olives and parsley emulsion
Or

Traditional roasted duck leg confit with orange served with chestnuts pudding, brussels
sprouts, roasted potatoes and cranberry sauce (GF)

Or
Chef’s pie with winter vegetable and truffle sauce
%k k
Dark chocolate fondant with gianduja heart and wild berry sauce
Or
Homemade pannacotta with poached pears, star anise and cinnamon
Or

Traditional Panettone with mascarpone cream and strawberry

L 77 7/// ///7.1/ 77

Please advise us of any allergies, intolerances or dietary requests.
A discretionary service charge of 13% will be added to the bill.



