
 
 

 

 

NEW YEAR’S EVE 2019 

 

 

Arrival glass of Franciacorta  

and amuse bouche   

 

 

Warm crustacea salad, apple, citrus, caviar 

 

- 

 

Winter vegetable lasagna, truffle, Grana Padano 

 

-- 

 

Veal three ways, smoked potato mash, 

kale salsa verde  

 

--- 

 

Calabrian bergamot cream, bitter chocolate sorbet 

 

Selection of pasticcini 

 

 

£120 per person 


