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Pa rmesan  baske t  f i l l ed  w i th  pumpk in  c ream and  
c r i spy  pance t ta

A lmond-c rus ted  k i ng  p rawn  se rved  w i th  c i t r us  mayo .

Tempura  p rawns  on  a  l i gh t  avocado- l ime  c ream

Chr i s tmas  a ranc in i  w i th  wh i te  r agù  and  t ru f f l e

Ch icken  l i ve r  t e r r i ne  w i th  Pass i to  w ine  j e l l y

Sca l l op  ca rpacc io  w i th  l ime  &  pomegrana te  v i na i g re t te

Sp inach  and  r i co t t a  f l an  w i th  pa rmesan  fondue

Cho ice  o f  f es t i ve  do lc i

Handmade  r av io l i  f i l l ed  w i th  sea  bass  &  l emon ,  se rved  i n  a  champagne  sauce

Sa f f ron  r i so t to  topped  w i th  s l ow-bra i sed  vea l  ossobuco

Pota to  gnocch i  f i l l ed  w i th  b l end  o f  mush rooms  and  cheese ,  comp lemented

by  a  r i ch  mush room sauce  and  f i n i shed  w i th  a  d r i z z l e  o f  t r u f f l e  o i l

Bee f  f i l l e t  i n  Ba ro lo  w ine  reduc t ion ,  w i th  Po r tobe l l o  mush room pu rée

and  seasona l  vege tab les

Tu rkey  b reas t  e l egan t l y  w rapped  i n  pa rma  ham ,  and  s tu f f ed  w i th  sp inach ,

se rved  w i th  r ed  w ine  reduc t ion ,  c r anbe r ry  chu tney ,  po ta to  dauph ino i se

and  seasona l  vege tab les

Oven-baked  p i s tach io-c rus ted  sa lmon  f i l l e t  w i th  c reamy  fenne l  sauce
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