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New Years Eve Menu
£45 per person

A Glass of prosecco with an
arancini al porcini will welcome you on arrival

To Start

Atasting Italian cured meats board
with bresaola, salami, prosciutto & bufalina

Homemade crepes filled with fresh crab, prawns, &
salmon, baked in a cream of lobster Sauce

Main Courses
Oven baked fillet of seabass encrusted Sicilian Capers,

black olives & sundried tomatoes.
Served with rosemary roast potatoes & daily vegetables

Roast veal filled with smoked mozzarella.
Served with rosemary roast potatoes & daily vegetables

Desserts

Panettone drenched in a custard galliano liquer
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