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NEW YEAR'S EVE

MENU

Amouse beuche M Blns with bl bt whioped s fru
Asetr covior and glass of bubbler

Starters
(Orion soup in cocattecon with odlcn horse chesse, fied ot and black frufle
Red Prown Battuto with Poestum burrata mousse, lmoncllo o,
Red gold sauce and cispy sea-flovoured rice wofer

First Course

Porcini mushroom risotto withcastelmagna chesse fondue,
griled porcini and forest favoured crumble.

Main Course
Fusntes red tuna fotaki with spicy mayonnaise, rousted vegetables
‘and vin brulée reduehion

Ricotta cream cheese, block cherres in syrup, roosted hazelnuts
and dark chocolate wafer

Glas of bubbly for midnight foast
Coteching and Lentils
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