
Six Courses for 49

ONE

Roasted Balsamic Beetroot [RG] [N]

whipped goat’s cheese, candied walnuts 362kcal

TWO

Butter Roasted King Scallop [RG]

pea purée, chilli oil 238kcal 

or

Roast Artichoke [V] [N]

hazelnut crumb, saffron aioli 440kcal 

THREE

Truffled Linguini [V]

wild mushroom persillade, crispy shallots 570kcal

FOUR

Sgroppino [RG]

palette cleanser of lemon sorbet with Ferrari Brut Rosé 73kcal

FIVE

Seared Beef Fillet [RG]

saffron potatoes, caramelised onion puree, salsa verdi 451kcal 

or
Vegan Flank Steak [VG] [RG]

caramelised onion puree, saffron potatoes, salsa verdi 293kcal 

SIX

Ricotta and Lemon Tart [V]

cherry syrup, crisp raspberries 259kcal

TO WELCOME YOU
Ferrari Maximum Brut Rosé NV


