S =
JINS
T Qe ’
S e New Year’s Eve Menu

£105 per person

Arrival glass of Prosecco

Sfizioso (for all)

Ricottina (v)
Whipped ricotta with honey, confit tomato, black olive,
Fig leaf dressing,

Antipasti (for all) s
Sharing platter N \\V/{. ) N
Coppa, Parma ham, Milano Salami, grilled artchokes, , -’§ )(/:/‘ '
sunblushed tomatoes, grilled courgettes finished with a ) {/ \R .
buratta and served with focaccia ¥ . ’// !\\ N
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Secondi (choice) e IN%

Pan-fried fillet of beef

Ox cheek croquette, truffle pommes puree, baby rainbow
carrots, char-grilled baby leek, celeriac puree, with a
Vermouth Rosso Jus

Pan-fried Cod fillet

crushed new potatoes, tenderstem broccoli, baby heritage
carrots, white wine and saffron cream sauce

Potato gnocchi (V)

pan-fried wild woodland mushrooms, wilted baby
spinach, smoked garlic & sage cream sauce, shaved grana
Padano

Dolce (for all)

Florentine Mousse
Chocolate & raspberry Torte, vanilla bean ice cream

Cheese Board

Gorgonzola, Fontina, and Taleggio served with walnut,
quince jelly, and focaccia

A discretionary service charge of 12.5% will be added to your bill. All prices are inclusive of VAT. For those with
special dietary requirements or allergies, please ask for the manager. (v) Vegetarian.



