Amuse bouche
Starter
Mushroom steak, Balsamic Modena D.O.P, Baby Onions
Middle course
Pumpkin Agnolotti, Parmesan sauce
(add Black Truffle £15)

Main course

Duck Breast with Chicory and Honey

Alternative Main course

Lobster with Braised Fennel and Orange sauce £20

Dessert
Apple tart, Vanilla Ice cream and Caramel Sauce
Sweet after dinner
Melomakarona

Mini Panettone and Glass of Moscato

£75

Wine pairing
£60
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