Datee Oitn

CRUDO DI BRANZINO
Marinated Sea Bass Carpaccio
crispy fennel, Amalfi lemon, pomegranate dressing

S

RAVIOLI CIOCCOLATO E RICOTTA
Handmade Chocolate Ravioli

ricotta, walnut, pumpkin velouté

&

RISOTTO OSTRICHE E CHAMPAGNE
Special Riserva Acquerello Rice
[resh oyster, champagne sauce

&

FILETTO DI MANZO
Black Angus Beef Tenderloin

heirloom beetroot, forest berries, roasting jus

OR

HALIBUT
Pan-roasted Halibut Fillet
parsnip purée, sautéed kale, lobster bisque

S

BE MY VALENTINE
Strawberry Rose Rhubarb

lemon verbena

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shellfish.



