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MENU DI SAN VALENTINO

5 Course with A Glass of Prosecco | £49

ENTREE

Oyster, potato puree, chives & olio Ligure (g)
Cheese Tortellino, potato puree, chives & olio Ligure (g.d.v)
e
ANTIPASTI
Lobster salad, Taggiasca olives, orange, lemon dressing (a)
Fresh tagliatelle, ginger, chilli, pinenuts, parsley (n,v)
Fois Gras escalope, braised baby gem, red onion cream, Vincotto (a.d) (+ £6)
e
SECOND|
Fresh spaghetti, clams, chilli, white wine (a.g)
Beef fillet, Jerusalem artichockes, soft polenta, winter black truffle (d) (+£10)

Soft polenta, 24-month Parmesan fondue, sautéed wild mushrooms, Marsala (a.d.v)

v
SORBETTO

Champagne sorbet (a,v)

v
DESSERT

Dark and white chocolate heart, passion fruit mousse, hazelnut crumb (d.g.n)

a —alcohol, d —dairy, g — gluten, n — nuts, v — vegetarian
Please speak to the restaurant staff if you have any allergies or dietary requirement.
A discretionary service charges of 12.5% will be added to your bill.




