NEW YEARS EVE
MENU

MERCANTE

Amuse Bouche

Lobster Risotto, Mascarpone, Tarragon

Pappardelle, rabbit ragout, Girol les mushroom, winter truffle

Burratta, Courgette salad, globe artichoke

Fillet of Taw Meadow' beef, salt bake celeriac, glazed shallot, Barolo sauce

Wild Seabass, Seared Artichokes, Marjoram, Clams

Wild mushroom Ravioli, Ricotta, Girol les, Dried tomato & parsley oil

Classic crema Bruciata, Panettone crackers

"Pan d'Arancio” - Sicilian Orange cake, blood orange sorbet

Chocolate & pear crostata

Tea, coffee or tisanes offered with a selection of our handmade chocolates

£95 per person

A discretionary 12.5% service charge will be added to your final account




