
price: £100,00 per person

New Year’s Eve
M E N U

Starter
TO CHOSE FROM

B E E F  C A R P A C C I O
crispy artichokes, taleggio fondue

G R I L L E D  O C T O P U S  S A L A D
chilli ,  celery, cherry tomatoes, garlic, lemon and mix leaf salad

V I T E L L O  T O N N A T O
thinly sliced slow-cooked veal, tuna mayonnaise, and crispy cappers

B U R R A T A  
heritage tomatoes, basil infused olive oil

G R I L L E D  A R T I C H O K E
taggiasca olives, pecorino toscano shavings

WELCOME GLASS OF PROSECCO

risotto alla milanese

TO CHOSE FROM
O S S O B U C O  A L L A  M I L A N E S E
slow-braised veal shin, served with saffron risotto

R O A S T E D  H O N E Y  B L A C K  C O D
sautéed asparagus, tropea onion and cherry tomatoes, soya sauce

C O T O L E T T A  A L L A  M I L A N E S E
pan-fried veal escalope

SLOW COOKED BEEF RIBS
served with mashed potatoes and spinach

main course

SERVED WITH ROASTED POTATOES AND SALADS

dessert
ITALIAN PANETTONE

f illed with mix berries coulis

LONDONMAYFAIR


