
LUGANA 
NEW YEARS EVE MENU 

Prosecco or Bellini on Arrival 

Starter - Choice of 
Burrata al Tartufo - Black truffled Burrata on a bed of grilled & marinated aubergine, courgette & 

peppers, with pine nuts, garlic & balsamic. 
Crespelle di Mare - Sea food pancake filled with king prawns and scallops in a white wine, fresh lime, 

butter & cherry tomatoes sauce. 
Prosciutto di Cinghiale - Wild boar ham with roquette & parmesan cheese & roasted almonds. 

Middle Course - Choice of  
Antipasto di Pesce - Fresh Cornish crab, lobster and Mediterranean prawns served with fresh mango. 

Rissotto Porcini - Porcini mushrooms with black truffles from Norcia. 

*** Lo Sgroppino *** 

Main Course - Choice of 
The beef - Wagyu sirloin steak, grilled served with mostarda vicentina, sauté potatoes & mix veg. 

Faraona - Guinea fowl in a champagne & grapes sauce served with sauté potatoes & mix veg. 
La Porchetta - Iberico suckling pig roasted with its own juices served with sauté potatoes & mix veg 

(please note this La Porchetta dish is only available by pre-order before the 20th December). 
Il Pesce - Black sea bream, halibut & fresh water tiger prawns in white wine, cherry tomatoes & fresh 

lime sauce. 
La pasta - Green and white tagliolini with a “Ragu” of roasted peppers, aubergine, courgettes, olives & 

pine nuts topped with tomino goat cheese. 

Dessert - Choice of 
Cheese platter. 

Trio of - Trilece / lime & limoncello cheese cake / fresh fruits. 
Ferrero Roche ice cream. 

Coffee to Finish 

New Year’s Eve £92.50 plus 10% discretionary service charge 
Non-refundable deposit of £50.00 per person upon booking 

Music & dancing until the early hours 
Happy New Year from all at LUGANA 

 


