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I F  Y O U  H A V E  A N Y  A L L E R G I E S  P L E A S E  I N F O R M  Y O U R  W A I T E R  B E F O R E  O R D E R I N G
A L L  D I S H E S  M A Y  C O N T A I N  I N G R E D I E N T S  N O T  M E N T I O N E D  O N  T H E  M E N U

A l l  o f  t h e  a b o v e  p r i c e s  a r e  i n c l u s i v e  o f  V A T  a t  s t a n d a r d  r a t e .
T h e r e  i s  a  d i s c r e t i o n a r y  1 3  %  s e r v i c e  c h a r g e  a d d e d  t o  y o u r  b i l l .

SAY WELCOME TO

Join us for a dazzling New Year's Eve celebration, where the
enchanting ambiance of our heated roof terrace sets the

stage for an unforgettable night.
​

Live music will start at 9pm and will make us dance until
the early hours of 2026. Get ready to raise your glasses at

midnight and toast to the promise of the new year!
​

It's an evening of timeless memories for the whole family,
cheers to a spectacular 2026!

​
Special 4 course set menu with glass of Prosecco included

from 9 pm at £ 60 per person
(no other menu will be available after this time)

a non refundable deposit of £ 40 per person in required to
complete the booking.

Kids are welcome all night.

THE ITALIAN WAY
NEW YEAR’S EVE ROOFTOP PARTY



£ 60 pp

BIGOLI CACIO E PEPE AL TARTUFO (VG) 
Typical pasta from Rome with pecorino romano (salty cheese) topped

with crushed black pepper (available without truffle)

OR
CAVATELLI CON GUANCIALE, PESTO DI PISTACCHIO E STRACCIATELLA DI BURRATA

Shell shaped pasta with crispy pork cheek, pistachio pesto and burrata’s heart
(vegan available without pork cheek and burrata’s heart)

OR
RIGATONI GENOVESE DI TONNO

Rigatoni di pasta with slow cooked onions and tuna
OR

BUFALINA PIZZA
Tomato, mozzarella, buffalo mozzarella. Add Parma +5 

BENVENUTO
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 M I X E D  S T A R T E R S  B O A R D  T O  S H A R E

P A S T A  O R  P I Z Z A

M A I N

CAPONATA (V)
Sauteed sweet

and sour vegetables

RAGU’ NAPOLETANO
Slow cooked meat in a rich

tomato sauce

SUPPLI’, CROCCHETTE DI PATATE
Fried rice balls stuffed with

minced meat, mozzarella, saffron
and peas. Potato croquette

W E L C O M E  G L A S S  O F  P R O S E C C O ( 1 2 5  m l )

COSTINE E PURÈ DELLO CHEF
Slow cooked beef ribs with signature mashed potatoes

OR
RAGU’ DI PORCINI E POLENTA

Soft polenta served with rich porcini ragu

D E S S E R T  &  S H O T
TIRAMISU’ & LIMONCELLO

A D D  A  S I D E
ROASTED POTATOES (V)  £ 5,50

ROCKET SALAD  (V) £ 5,50
CHIPS (V) £ 5,50

MIXED SALAD (V) £ 5,00
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C a ’  d e l  B o s c o  C u v e e  P r e s t i g e  F r a n c i a c o r t a
Italian sparkling wine known as the “Champagne of Italy”, available exclusively on pre order

at £ 79 per bottle. All pre-orders are final and non-refundable.
Get in touch at info@lamiamamma.co.uk and please quote your booking reference.

PECORINO
with tangerine jam

MAZZA FRISSA
Sardinian rich and creamy dip

BRUSCHETTA SELECTION
with tomato, ricotta and anchovies

and Parma ham and burrata

https://en.wikipedia.org/wiki/%C3%88

