


STARTER TO SHARE

MAIN COURSE

RISOTTO ALLO ZAFFERANO                                                                                                      
Saffron & 101 months aged Parmesan cheese risotto 

or

TAGLIATA DI VITELLO                                                                                                      
Veal tagliata with black truffle, honey roasted parsnips, brussel sprouts, veal gravy

DESSERT

PANETTONE ALL’ALBICOCCA
                                  Apricot panettone

SELECTION OF CANTINETTA ANTIPASTI

Selection of  artisanal bread, vitello tonnato, courgette and pecorino salad,

 cured meat board, beetroot marinated salmon

GLASS OF FRANCIACORTA DOCG

TIRAMISÚ AL PISTACCHIO

Pistachio tiramisù

or

CHRISTMAS MENU

 £85


