
CHRISTMAS MENU

ZUPPA del GIORNO
Soup of the day

Insalata gambertti 
Baby prawns bound with creamy Marie Rose sauce mixed leaves and pickled cucumber

Bruschetta con funghi
Toasted ciabatta topped with creamy garlic mushrooms and rocket leaves

Carpaccio di bresaola
Thin slices of cured beef, dressed with grain mustard olive oil, Parmesan cheese shavings and 

red chard leaves

Arancini di carne
Deep fried risotto balls with meat ragu served with a lightly spiced tomato sauce 

Pepperonata
Sweet and sour roasted peppers with capers, olives and buffalo mozzarella 

Pollo del giorno
Chicken of the day, please ask your waiting staff

Timballo di cervo
Mini venison meat loaf stuffed with cranberry and bel pyese cheese served with rigatoni pasta 

tossed with tomato and garlic sauce

Lasagne vegetale
Our own vegetarian lasagna layered with aubergine roasted peppers and courgette ragu

Involtine di maiale
Pork fillet stuffed with creamy mascarpone cheese and stewed apples glazed with red wine and 

black currant sauce served with vegetables and potatoes of the day

Linguine al pesto
Flat spaghetti served with Sicilian style pesto made from basil Pine kernels sun-dried tomatoes 

roasted peppers aubergines extra-virgin olive oil and Parmiggiano cheese

 Branzino
Pan fried fillets of sea bass with roasted cherry tomatoes capers black olives and rosemary 

potatoes

Penne Alfredo 
A blend of Italian herb ham garlic mushrooms and white wine with creamy mascarpone cheese 

and penne pasta

Torta di pere 
Sweet pasty filled with roasted pear pecan nuts and toffee sauce

Profiteroles 
Choux pastry balls filled with fresh cream and covered in white chocolate

Tiramisu
Sponge biscuits soaked in coffee and marsala wine, dressed in a sweet mascarpone cream 

sauce

Fruits forest pavlova 
Homemade meringue topped with sweet fruits of the forest

Coffee or Tea

£28.95




