
Venetian Masquerade
F e l i c e  2 0 2 6



 Amuse Bouche 
Cheese Selection (vg)

Selection of Oysters 
Antipasti Misti

 Pasta 
Alba Tagliatelle White Truffle (vg)

Lobster Linguine Bisque
Lamb Ragu Pappardelle 

 Star ter 
Artichoke Salad White Truffle (vg)

Langoustine Tartare Foie Gras
Beef Carpaccio White Truffle

 Main 
Winter Parmigiana (vg)

Dover Sole Fillet Lemon & Capers
Filetto di Bosco White Truffle

 Desser t 
Pistachio Tiramisu

Grand Gelato Raffaello
Homemade Sorbets (vg)

t o  c h o o s e

m e n u

A  g l a s s  o f  R  d e  R u i n a r t  B r u t

Please advise of any allergies before ordering. While we take precautions, our kitchen
may handle various ingredients which could result in unintentional cross-contamination with allergens.

A cover charge of £5 and a discretionary service charge of 15% will be added to your bill.


