
ANTIPASTI
Arancini Tiger Prawn, Lime & Chilli Aioli  
Spiedino di Vitello Veal Rump Skewer, Cipollotti Onion & Lardo 
Burrata Pugliese, Winter Truffle & Butter Crostini 
Quinoa Salad, Baby Artichokes, Escarole & Avocado

SECONDI
Porchetta Pork Loin, Wild Fennel, Sprout Tops & Candied Plum 
Faraona Ripiena Guinea Fowl, Chestnuts, Jerusalem Artichoke & Potato Dauphinoise 
Ippoglosso Selvatico Wild Halibut, Roasted Celeriac & Shrimp 
Ravioli ai Funghi Porcini, Buffalo Ricotta & Winter Truffle 
Carciofi alla Romana Globe Artichoke, Pumpkin Farrotto & Pangrattato

SELECTION OF SIDES TO SHARE 
Triple cooked Rosmary Chips
Charred Greens

DESSERTS
Ciambella Sicilian Orange Sorbetto, Pistachio Crunch 
Mousse al Cioccolato, Coffe Ice Cream, Caramelised Slivered Almond 
Pannacotta Piemontese Hazelnut, Chocolate Ganache 
 

OPTIONAL CHEESE BOARD COURSE TO SHARE  SUPPLEMENT £17

Selection of 5 Cheeses for 2 people

M  A  N  I  C  O  M  I  O    C  I  T  Y 
CHRISTMAS MENU 2023 

14th November/ 22nd December

£75

If you have any intolerance or specific diet, please notify the waiter for guidance. 
Menu might be subject to change based on availability.

A 15% discretionary service charge will be added to your bill.


