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PORCINI & CHESTNUT SOUP

Wild porcini mushrooms,

roasted chestnuts
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Please select one option

CAPPONE BROTH TORTELLINI

Handmade tortellini,

traditional capon broth
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ANTIPASTI TO SHARE
Served to be shared by the table

VEGETABLE TEMPURA

Seasonal vegetables,
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MIX BREAD BASKET

Selection of freshly baked

light crispy batter breads, pastries & butter

¥

ER A
» -
AP
A

RISOTTO ALLA MILANESE ‘

& OSSOBUCO

OR
Saffron risotto,

slow-cooked ossobuco
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Please select one option

GLAZED BEEF SHORT RIB
Slow-cooked glazed beef short rib,

creamy mashed potato
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FLAMBE CHRISTMAS PUDDING
Traditional Christmas pudding,

served flambé
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ROASTED TURKEY LEG
WITH PRUNES & CHESTNUTS

OR Baby carrots, Brussels sprouts,

festive jus
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select one option
ARTISANAL PANETTONE

OR Warm créme anglaise
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