
 

 

 
 

 

CHRISTMAS MENU 2026 
£95pp (*add wine pairings for £69pp) 

 

Welcome drink: 

Ferrari Maximum Blanc de Blancs – Trentino Alto Adige* 

Burrata, Delica Pumpkin, Speck del Trentino & Aged Balsamic 

Fritto misto (Calamari, Sicilian red prawns & whitebait), bottarga mayonnaise 

Winter Salad of Radicchio, Fennel, Blood Orange, Pomegranate & Toasted Walnuts 

 

Rose di Casanova, La Spinetta – Toscana* 

□□□ 

Buffalo Ricotta Ravioli, winter Black Truffle 

Fregola Sarda, Grouper, Mussels, Chilli & Cherry Tomatoes 

 

Etna Bianco Aedes – Sicilia* 

□□□ 

Grilled red Mullet, Topinambur Purée, Braised Wild Chicory & Lemon Gremolata 

Roasted Duck Breast, Potato Millefeuille, Crispy Cavolo Nero, Madeira jus 

 

Chianti Classico Fontodi – Toscana* 

□□□ 

Bufala Camembert, pear cugnà 

Clementine and Campari sorbet 

Warm panettone, mascarpone cream 

 

Moscato d’Asti Biancospino La Spinetta – Piemonte* 


