
New Year’s Eve Menu 
 

Welcome glass of Franciacorta and canapé 

*** 

Foie gras mousse with apple and onion confit, frisella with stracciatella cheese and 

red prawns, vegetable terrine with basil 

*** 

Home-made capunti pasta, redfish stock and artichokes 

Or  

Beetroot and Castelmagno cheese risotto (v) 

*** 

Pan fried Stone bass fillet with fennel and white leek fondue 

Or  

Slow cooked feather blade beef with celeriac pure and truffle, glazed carrots and 

fried chicory 

Or 

Delica Pumpkin flan, parmesan sauce (v) 

*** 

Cheese board selection (v) 

Or 

Imperial white chocolate mousse and berries, dark chocolate sauce (v) 

Or 

Parfait cinnamon vanilla, mandarin zest candied (v) 

*** 

Coffee and petit four  

*** 

Cotechino and lentils 
 

£105 per person 


