New Year’s Eve Menu



Welcome to our kitchen. Home to
an exquisite selection of Italian and
contemporary Peruvian small plates.

Four plates - £75 per person
Please select one dish per section

TO Start Robata king prawns with rocoto

A glass of Moét & Chandon Brut Our signature smoked lamb
ainel eurr taee selactien cutlets with red anticucho

(served on a hot lava stone)

28-day aged rib-eye steak with
2 warm Gorgonzola butter
Dinner Menu A e

Robata-grilled baby aubergi
Shrimp and avocado ceviche OlozitzrEl el (1ot el

Sea bass ceviche with avocado,
white corn and red onion

............... Desserts

Burrata Pugliese with baby basil

and San Marzano tomatoes Panna cotta } )
.......................................... Clementine and cinnamon with
Avocado and corn salad with fresh lemon thyme

blackberry dressing CfA| ...... d ..........................
are Almendra

Coffee briilée, chocolate
cacao, almond ice cream and
Chicken and spinach risotto with mascarpone amaretto creme

Amalfi lemon zest  eeeeeeeeeeeen B IR
.......................................... Pera Sensacién

Margherita pizza with buffalo White chocolate and vanilla
mozzarella mousse, pistachio sponge, honey

Pecorino and truffle tortellini with G Eream Ene peEl Gampote

Parmesan creme

Wild mushroom and ricotta ravioli
with sage butter

If you have a food allergy or intolerance, please speak to a member of our staff before you order or
consume any food or beverage. A discretionary service charge of 12.5% will be added to your bill.
All prices are inclusive of VAT.



