
 

 

 

 

Includes a glass of Catarratto white or Nero d’ Avola red wine, 

(125ml) 

 

Starters 

Ham hock terrine truffle mayonnaise 

Beetroot tartare, goats’ cheese mousse 

Crispy squid, wasabi tartare

Main course 

Glazed Old Spot pork collar, pomme purée 

Peas & asparagus risotto, parmesan, truffle oil

Charred avocado, romaine, cucumber, heirloom radishes, edamame, tahini

Dessert

Ginger crème brûlée 

Lemon tart, Chantilly 
 

Brownie, vanilla ice cream


