
 

NEW YEAR’S EVE MENU 
 

Glass of Prosecco on arrival 
 

 APERITIVO 
USC Bruschetta (v) ~ Spicy black rice crackers (v) ~ Fassona salame 

 

ANTIPASTI 
Crocchette ~ Jerusalem artichokes croquette, fondue, radicchio & truffle (v) 

Astice ~ Lobster, soft polenta, wild mushrooms & tarragon pesto 

Cotechino ~ Traditional cooked salami, red cabbage, lentils & truffle 

 

PRIMI 
Cannelloni ~ Duck Cannelloni, black cabbage, orange & Marsala 

Raviolo ~ Buffalo ricotta, pioppini, chard & red prawns  
Risotto ~ artichokes, clementine, pecorino & winter truffle  

 

SECONDI 
Polenta ~ Soft polenta, mushrooms, cabbage & winter truffle (v) 

Capriolo ~ Fallow deer, pumpkin, radicchio, chestnuts & truffle 

Polpo  ~ Octopus, foamy smoked potato, boretanne onions & squid ink 

 

DOLCI 
Tiramisú ~ USC Panettone tiramisú 

Pannacotta ~ Pistachio pannacotta, blood orange & campari 

Meringa ~ White chocolate & hazelnut mousse, meringue, pear sorbet 

 
Espresso Martini £10 

Finlandia Vodka, Kalhua and a shoot of espresso 

  
 

4 courses for £95 per person  
including a glass of Prosecco 

 

Please note that there will be a menu for children (up to 12 year’s old) priced at £35 
 

Available on 31st December 7.30pm – 10:45pm 
 

All prices are inclusive of VAT.  A discretionary service charge of 12.5% will be added to your bill.  
 

If you have a food allergy, intolerance or sensitivity,please speak to your server about ingredients in our dishes before you order your meal. 

 

Pane & Olio 
Bread basket, 

EVO & balsamic 
£3.00 


