
MAUVE
CHEF’S MENU 85

Wine pairing 50

Please ask a member of our team before ordering if you have any allergies or intolerances. Please ask a member of our team before ordering if you have any allergies or intolerances. 
A 15% discretionary service charge will be added to your bill.A 15% discretionary service charge will be added to your bill.

Baci di dama, hazelnut biscuit and black truffle

Beetroot tartlet, golden beetroot and pickled walnut

Charcoal sourdough, 
‘Tonda Iblea’ extra virgin olive oil 2022
Franciacorta, Castelveder, Brut, Lombardy, NV

Tuna carpaccio, 
Amalfi lemon, capers and bronze fennel

Ribona ‘Altabella’, Fontezoppa, Marche, 2019

Crispy sweetbreads, 
borlotti beans, girolles and tarragon

Fiano ‘L’Amore Delle Api’, Campania, 2021

Ricotta and Parmesan agnolotti, 
broad beans, mint and preserved lemon

Etna Bianco ‘ANTE’, I custodi, Sicily, 2019

Poached Wild seabass, 
mussels, courgette flower and nasturtium

Kerner ‘Carned’, Kaltern Caldaro, Trentino Alto Adige, 2021

OR

BBQ lamb rack and belly, 
Isle of Wight tomato, courgette and smoked goat’s cheese

Barbaresco, La Ca’ Nova, Piedmont, 2019

Mascarpone cheesecake, 
black cherry and kirsch

Apricot soufflé, 
amaretto biscuit ice cream

Passito Bianco ‘Elisium’, Antolini, Veneto, NV

( TAKEN BY ENT IRE TABLE)


