Christmas Full Course
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Canederlo on a porcini and potato cream sauce
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Home smoked sword fish, radicchio and ricotta pie
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Venetian-style creamed cod with broccoli tartar and polenta chip
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Pork and vegetables aspic, braised lentils, horseradish mayonnaise sauce
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Risotto with strawberries and white wine
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Lobster & ricotta cheese filled black ink tortelli with beetroot
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Pan fried cod with a milk, onion and anchovy sauce, on garlic spinach
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Lemon and prosecco wine sgroppino
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Venison shank braised in red wine, black truffle, rich mashed potato & seasonal greens
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Pandoro and marsala wine cream “mimosa”, mandarin sauce
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