BIANCO & ROSSO

NEW YEARS EVE MENU

O OB OB R ¥

AMUSE BOUCHE ##i/hd
GOAT CHEESE LOLLIPOP HEZ#E#HENE 7/~ Apricot, tarragon W¥2+ & 28
PARMA HAM WITH FIG #kEa8EB=ABBEER Caramelised onion g%
FOIE GRAS & CONFIT DUCK TERRINE &EMiBAFHIIBAIE Toasted bread =gmmes

BREAD %t
SOURDOUGH &% French butter #@45m

STARTER &%

Choose one %% —JH
BEEF TARTARE ERLH MM Puff pastry, herring caviar 8%« #BRFE
TOMATO CONSOMME g&&iiEs 7 Cherry tomato, burrata cheese 2##&5 - #uEs+

PASTA EXx8

Choose one #E{#—Ig

SCALLOP RISOTTO #FMER Lobster bisque st
PESTO TAGLIATELLE $R2FEREM 7~ Cherry tomato 24&Eji

MAIN COURSE x%
Choose one #E{E—IE

SLOW-COOKED BEEF CHEEK 18548 Sautéed mushroom, veal jus s « /veuit
GRILLED BLACK COD &2  Spinach, fish velouté #x - mpis

WHOLE THREE YELLOW CHICKEN 1.6KG #ZBl#2FR&=%% Vermouth chicken sauce &uiEg+
For 2 people (MALA) — 45 minutes preparation time (FH;45535%) (+498)

DESSERT ilim
SIGNATURE CHEESECAKE B#&RZ1TE:  Scrawberry sauce 5t

S 888 per person
2-hour free flow with white wine, red wine and prosecco (+288)

FHR /R IRGEADE ~ BB RRUEE (+288)

To be enjoyed by the whole table F2ER=
10% service Charge BRI —ARFEE




