
NEW YEAR’S DAY BRUNCH

All prices are inclusive of vat at the current prevailing rate. 12.5 % Service charge at your discretion.
Please inform your server of any special dietary requirements that we should be made aware of when 

preparing your menu request. 

PRIMI
(CHOOSE ONE)

TIGELLA  
Mortadella grilled, rocket and balsamic glaze 

 

BURRATA
Heritage tomatoes basil oil and green olives

 

OCOTPUS SALAD  
Octopus and potato salad

BRUSCHETTA 
Tomatoe garlic basil avocado and poached egg

SECONDI 
(CHOOSE ONE)

PARMIGIANA  
Aubergine layered in rich tomato sauce, parmesan and mozzarella cheese 

SEARED SEABASS 
Braised fennel and citrus fish mayo

ITALIAN SAUSAGES 
Roested potato, baked Borlotti beans, pancetta and fried egg

FRITTATA
Wild mushroom spinach and goat cheese

DOLCI 
(CHOOSE ONE)

STRAWBERRY CHAMPAGNE JELLIES
Litchi cream

CHOCOLATE AND PEAR TORTE
Moscato poached pears, pear sorbet

WAFFLES
crème fraiche and salted caramel sauce

SELECTION OF ICE CREAMS AND SORBETS

3 COURSES £45


