
On arrival
Glass of Prosecco sparkling wine & canapés 




Antipasti
Zuppa di funghi & tartufo

Cream of wild mushroom soup, truffle croutons (v)
Capesante & pancetta 

Pan seared king scallops, pea purée & crispy pancetta  
Bresaola, ricotta & noci (n)

Thin sliced air dried cured beef, ricotta cheese, walnut & rocket salad



Sgroppino al Limone
Traditional Sicilian Lemon sorbet with fresh mint, served in a champagne flute




Secondi
Caserecce al pesto Siciliano (v, n)

Sicilian ricotta cheese, almond & sun-dried tomato pesto
Risotto, gamberi,caperi & pomodora

Arborio rice, king prawns, cappers & cherry tomato
Filetto di manzo

8 oz 28 days matured fillet beef, red wine juś & dauphinoise potatoes
Anatra all'a arancia

Confit of duck leg, gran marnier & orange sauce, braised red cabbage



Dolci
Assiettie of dessert 

A selection of Italian desserts from our pastry chef Attila 



Tea & Coffee
Homemade Sicilian almond cantuccini




Shot of limoncello liqueur



 Live entertainment from Jack Valentine, party hat & more 
£100.00 per person 

Sample menu subject to change



New Year's Eve Celebration 
2024


