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31 December 2025



IL TIGRAMISÙ (V)
The unbeatable classic, not so 

classic, with a touch of 
marsala.

BIG SHRIMP COCKTAIL
Tempura shrimp cocktail with Marie Rose sauce.

Welcome Cicchetti
Home-made focaccia, grissini, our best Sicilian 

and Ligurian olives.

MERINGATA AGLI AGRUMI (VEG)
Meringue with silky vanilla chantilly, 
zesty compote, fresh citrus fruit, 

and a fragrant spiced juice.

ITALIAN CHOCOLATE TART (V)
Salted caramel chocolate tart with crispy coffee 
praline, served on a plate of whipped cream.

Buon anno a tutti!
CHEF: MIMMO RUGGIERO - MANAGER: LARA DALLA BONA - IL CAPO: MYRIAM ESPINDOLA

LINGUINE AL GRANCHIO E CAVIALE DI TROTA
Home-made linguine with fresh hand-picked 

crab, in a langoustine bisque, and trout roe.

MAFALDINE AL TARTUFO (V)
Home-made mafaldine with indulgent 
truffle and mascarpone cream, fresh 
black truffle from Italy grated atop.

DIGESTIVO: LIMONCELLO, GRAPPA, AMARO, MONTENEGRO, FRANGELICO & ESPRESSO

MENU CAPODANNO

Piatti
(Choose one)

Dolci
(Choose one)

Antipasti
(Choose one)

PRODOTTI DIRETTAMENTE DALL’ITALIA

PIZZA SAN DANIELE E PROVOLA
Parmigiano Reggiano cream, Prosciutto 
San Daniele, provola, confit datterini, 

black pepper.

VITELLO TONNATO (GIF)
Slices of tender high-welfare rose veal served with salsa tonnata and capers. A 

classic.

(GIF) DISHES ARE GlUTEN-INTOLERANT FRIENDLY. (V) DISHES ARE VEGETARIAN. (R) DISHES ARE MADE WITH CHEESE THAT CONTAINS ANIMAL 
RENNETS. (VEG) DISHES ARE VEGAN. ALL DISHES MAY CONTAIN TRACES OF THE 14 MAJOR ALLERGENS.AN OPTIONAL 12.5% SERVICE CHARGE WILL BE 

ADDED. CHEQUES ARE NOT ACCEPTED.

PARMIGIANO BOMBS (R)
Golden-fried croquettes of Parmigiano Reggiano, served with truffle mayonnaise 

and finished with fresh truffle shavings.

RAVIOLI DI POLLO ALLA CACCIATORA
Home-made ravioli stuffed with slow-cooked 
chicken, Parmigiano Reggiano, and a crumble 

of dried Taggiasche olives.

PISTACCHIO PROFITEROLE NAPOLETANA (V)
Home-made profiterole, gelato al pistacchio 

with pistacchio spread, topped with 
indulgent dark chocolate sauce.

£89 / PER PERSON

Choose an antipasto, a main 
dish, a dessert, a digestivo 

and a coffee.


