Cenone di San Silvestro
New Year’'s Eve menu

Antipasto

Trio di pesce
Capasanta, tartare di tonno,
gamberone rosso
Seared scallop on cauliflower cream,
Tuna tartare, blood orange, tarragon dressing
Tiger prawn in tempura

Primi

Vincisgrassi
Lasagnetta of fresh pasta, white duck ragu, Tuscan Porcini, black truffle
or
Ravioli all’aragosta
Lobster ravioli, lobster bisque, deep fried courgette

Sgroppino
Lemon sorbet, vodka and prosecco
Secondi

Faraona in porchetta alla Toscana
Roast Guinea fowl, veal and fruit stuffing, carrot cream,
truffled potato
or
Filetto di manzo porcini e tartufo nero
Pan fried fillet of beef, porcini mushrooms, black truffle, spinach
or
Ippoglosso allo Champagne
Fillet of halibut, Champagne sauce, artichoke, roast potatoes,
cherry tomatoes confit

Dolci
Trio of Caldesi in Campagna Dolci

or
Selection of Italian cheese

£145.00 per person.

An optional service charge of 12.5% will be added to your bill. VAT is included
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