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Welcome glass of Franciacorta
%k %k 3k
Poached lobster with vegetable Julien and vinaigrette sauce
Or
Beef carpaccio with mustard dressing, quail eggs, rocket and 30-months old Parmesan shavings
%k %k 3k
Risotto with scallops and red prawns’ bisque
Or
Ravioli del plin with duck confit and black truffle
%k %k 3k
Roasted stone bass with courgette cream and candied yellow tomatoes
Or
Chef’s style wellington with red wine jus
Or
Chef’s signiture spinach flan with 30-months old Parmiggiano reggiano fondue
%k %k 3k
Sicilian cannolo with sheep ricotta and chocolate sauce
Or
Orange bavarese with almond tuile
Or
Panettone with mascarpone cream

% %k

Tea or coffee and petit fours

S 77 7//7 Cev 77

Please advise us of any allergies, intolerances or dietary requests.
A discretionary service charge of 13% will be added to the bill.



