
Prosciutto ‘San Daniele’ Bocconcini

Homemade Roast Peppers crostini

Uova ‘Tonnato style’

New Years Eve
at Cambio Marcia

Pannacotta al Torroncino 

Champagne Poached Pear, served with gelato 

DOLCE

Aperitivo

Beef Fillet Mignon Tartare   

Focaccia ‘Recco Style’

Mussels ‘‘alla Parmigiana’

(A selection of antipasti served alla “ family style”, to share)

Filetto di Branzino ‘Alla Livornese’ with spinacino salad

Brasato di Ossobuco served with fagiolini green beans & potatoes

P P7  C O U R S E S  £ 1 2 5 . 0 0
Bookings require £20 deposit pp to secure booking and redeemed against final bill or withheld for no shows & late

cancellations. Main course pre-order required. Please advise us of any dietary requirements/allergies.

Bellini Cocktail / Francia Corta 

CANAPE’

ANTIPASTI

Risotto all ‘Amarone con sugo D’Arrosto

Linguine all Armoricaine, Argentinian king prawn Tartare & lime

Gnocchi al Brasato di Funghi

PALATE CLEANSER
Sgroppino

12.20am
Panettone with gelato “Al Marsala’
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ADD White Truffle + £15 per gr

ADD White Truffle + £15 per gr

ADD White Truffle + £15 per gr


