
A taste of the Sea
Red prawn carpaccio with mango cream infused with fresh chilli

and fermented lemon pearls (2, 4, 10, 12)

Where Land meets Sea
Risotto with cultured butter, delicate cauliflower velouté, warm

langoustine tartare and 100% Arabica coffee (2, 4, 7, 9, 12)

A Celebration of Tradition and Flavour
Raviolo filled with a melting heart of 36-month-aged Parmigiano

Reggiano, served on Mantua pumpkin cream infused with rosemary

and shavings of Umbrian truffle (1, 3, 7)

From Our Sea
Pan-seared amberjack fillet, accompanied by mushrooms glazed in

a rich vegetable jus and scented with thyme (4, 6, 7, 9, 12)

A Sweet Farewell to the Year
Artisanal panettone crémeux with a mandarin gelée centre, finished

with a 72% dark chocolate sauce infused with aged rum

(1, 3, 5, 7, 8, 12)
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