MAGENTA

TASTING MENU 68

SAVOURY ‘MARITOZZO', ANCHOVY BUTTER AND CAPERS
CHICKEN LIVER AND FIG TARTLET WITH VIN COTTO

CHARCOAL SOURDOUGH,
‘TONDA IBLEA’ EXTRA VIRGIN OLIVE OIL 2022

CRISPY CRAB ROLL,
BISQUE AND CLEMENTINE

PUMPKIN AND GORGONZOLA TORTELLI,
COFFEE AND AMARETTI

ROASTED HALIBUT,
CARAMELISED CAULIFLOWER, RAISIN AND VIN SANTO

OR

VENISON LOIN,
QUINCE PUREE AND CIME DI RAPA STEW

PEAR AND GORGONZOLA CHEESECAKE
CARAMELISED WALNUTS

CLEMENTINE SOUFFLE,
DARK CHOCOLATE ICE CREAM

(TAKEN BY ENTIRE TABLE)

Please ask a member of our team before ordering if you have any allergies or infolerances.
A 15% discretionary service charge will be added to your bill.



MAGENTA

TASTING MENU 89

SAVOURY ‘MARITOZZO', ANCHOVY BUTTER AND CAPERS
CHICKEN LIVER AND FIG TARTLET WITH VIN COTTO

CHARCOAL SOURDOUGH,
‘TONDA IBLEA’ EXTRA VIRGIN OLIVE OIL 2022

CRISPY CRAB ROLL,
BISQUE AND CLEMENTINE

PUMPKIN AND GORGONZOLA TORTELLI,
COFFEE AND AMARETTI

ROASTED HALIBUT,
CARAMELISED CAULIFLOWER, RAISIN AND VIN SANTO

VENISON LOIN,
QUINCE PUREE AND CIME DI RAPA STEW

PEAR AND GORGONZOLA CHEESECAKE
CARAMELISED WALNUTS

CLEMENTINE SOUFFLE,
DARK CHOCOLATE ICE CREAM

(TAKEN BY ENTIRE TABLE)

Please ask a member of our team before ordering if you have any allergies or infolerances.
A 15% discretionary service charge will be added to your bill.



