
New Year Eve 

4 Course £80
+ Rotary Cuvee Glass

Pre-Order Only

Agnolotti - Homemade Agnolotti pasta with pecorino cheese and tartufo

Zuppa di Aragosta - Lobster soup with lemon and basil cream  GF DF*

STARTER

Salmone - Poached Scottish salmon, baby gem lettuce, grape fruit zabaglione  GF

Anatra - Spiced smoked duck breast carpaccio, fig chutney  GF DF

MAIN
Halibut - Sage butter poached Halibut, Jerusalem artichoke & balsamic pickle onions GF DF*

Fileto - Fillet of Beef with porcini, tender-stem broccoli & truffle celeriac puree GF DF*
Risotto - Chestnut and taleggio cheese risotto, thyme & toasted hazelnut  GF  DG*
Tagliolini - Lobster Taglioni pasta with parmiggiano, butter and chives  DF* GF*

NIBLES
Cheese Bigu - Homemade choux pastry with cheese filling

Tartelletta - Sea Bass tartlet citrus & avocado  DF

Glass of Rotary Cuvee 28+ on Arrival

DOLCE

Panettone Tiramisu - With Marsala wine and candied orange

Torrone - Semi-freddo with winter berries  GF 
Arancia Rossa - Sicilian blood orange souffle  GF

Cioccolato - Chocolate mousse served with granola, raspberry jam  (VG) GF

vg - vegan 

v - vegetarian 
v* - vegetarian available on request 

vg* - vegan available on request 

Allergies and Intolerances 
If you have a food allergy or dietary requirements, please inform our staff before ordering

We will do our best to accommodate your needs, but we cannot guarantee a completely allergen-free environment 

gf* - gluten free available on request
df - dairy free

df* - dairy free available on request 

gf - gluten free 

A discretionary 10% service charge will be added to your bill, all of which goes directly to our team.

IL POSTINO
WELLS CITY


