





	ChristmasMenu
	£79
	STARTERS
	Winter Panzanella toasted ciabatta, gorgonzola dolce, poached pear, walnuts, vincotto
	Sea Bass Carpaccio pickled shallots, citrus dressing, blood orange, chives
	Slow Cooked Veal classic salsa verde, anchovy, poached quail egg, crispy capers

	MAINS
	Butternut Squash Gnudi stuffed with Scarmorze sage brown butter, toasteed amaretti, parmigiano, pomegranate
	Baked Salmon Fillet Tuscan creamy sauce, sun-dried tomatoes, spinach, lemon and parsnip puree
	Slow-roasted Lamb Shoulder anchovy, roasted artichokes, rosemary, white wine jus

	DESSERTS
	Tonka Bean Rice Pudding
	Snowball Cheesecake coconut ice cream, winter berry compote


	ChristmasMenu
	£95
	STARTERS
	Burrata slow-cooked fennel, blood orange gel, Christmas brioche crumble
	Seared Scottish Scallops cauliflower puree, ‘nduja oil, pomegranate
	Ossobuco Arancini braised ossobuco filling, saffron aioli, crispy capers

	MAINS
	DESSERTS

	ChristmasMenu
	£110
	STARTERS
	Porcini and Taleggio Arancino taleggio and winter truffle filling, truffle espuma
	Warm Octopus Salad baby potatoes, cherry tomatoes, olives, celery, salmon caviar
	Wagyu Carpaccio black truffle shavings, balsamic pearls, fleur de sel, parmigiano crisp

	MAINS
	DESSERTS


