
New Years Eve
at Cambio Marcia

Homemade Winter Berries & Vanilla Pannacotta

Limoncello Bocconcini, lemon-soaked savoiardi in a zesty white chocolate shell

Dark Chocolate Panettone & Marscapone cream

DOLCE

Aperitivo & CANAPÉ

“Tonnato” di Manzo

Braised Beef & Truffle Croquettes

Red Tuna Tartare with creamy Stracciatella & lime

Secondi
Rabbit “Alla Ligure” served with rosemary baked potatoes

Slow cooked Lamb Shank on a bed of creamy mashed potatoes

Wild Halibut fillet served with a fragrant fagioli broth of white wine, shallots & herbs

P P5  C O U R S E S  £ 9 5 . 0 0

Bookings require £20 deposit pp, later redeemed against final bill or withheld for no shows & late cancellations. Pre-order for all courses is

required. Discretionary service charge of 12.5% will be added to your bill. Please advise us of any dietary requirements or allergies.

ANTIPASTI

Homemade Mandilli Pasta served with  “Veal Ragú”

Risotto Porcini Mushroom, Mirtilli e Caprino

Seafood Black Linguine “Alla Marinara” con Bottarga Mediterranea
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PRIMI

Traditional  Ligurian “Ripieni di Verdure”

Bellini Cocktail / Francia Corta 

A deeply regional Ligurian riviera dish of miniature baked stuffed onion ‘cups’.
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