
 

CHRISTMAS MENU 2024 
£100pp (*add pairing wines for £60pp) 

 

Speck from Trentino, apple, endive & walnut salad 

Fritto misto (red mullet, squid & zucchini), aioli 

Smoked burrata, roasted pumpkin, lingue di suocera, aged balsamic 

 

Franciacorta Brut, La Montina – Lombardia* 

 

Buffalo Ricotta Ravioli, winter Black Truffle 

Paccheri, Sicilian red prawns, tomato & chili 

 

Timorasso, La Spinetta – Piemonte* 

 

Grilled monkfish, braised fennel, saffron, fried capers & salmoriglio 

Slow cooked ox cheek, wild mushrooms, mash potato, jus 

 

Valpolicella Ripasso, Antolini – Veneto* 

 

Robiola rocchetta, pear cugnà 

Blood orange sorbet 

Warm Panettone, mascarpone cream 

 

Moscato "Dindarello", Maculan – Veneto* 


