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2 Courses - £26.50
3 Courses - £29.50

& ANTIPASTI (STARTERS)

CREMA DI BROCCOLI E GORGONZOLA (V)
Broceoli and blue cheese soup
PROSCIUTTO DI PARMA CON MELONE E FICO
Parma ham with melon and fig
PATE DELLA CASA
Homemade chicken liver paté
GAMBERI ALLO ZENZERO
Pan fried king prawns with garlic, peppers, ginger, chilli and extra virgin olive oil
BURRATA CON POMODORI E OLIVE NERE
Burrata cheese on a bed of diced tomatoes and black olives
FUNGHI AL POMODORO (V+)

Wild mushrooms cooked with virgin olive oil then served with tomato, a hint of chilli and parsley

& MAIN COURSE <

TACCHINO ALL’ ARANCIA E CASTAGNE
Pan fried escalopes of turkey served with a brandy, orange, chestnut and cream sauce
ILETTO DI MANZO AL PORCINI - (£9.90 EXTRA)
Fillet steak medallions grilled then served in a cream and porcini mushroom sauce
SCALOPPINA DI NATALE
Escalope of veal topped with ham, red peppers, fontina cheese,
pan fried then served with a white wine sauce
CODA DI ROSPO ALLA ROBERTO
Pan fried medallions of monkfish served with white wine, prawns,
mushrooms, parsley, tomato and cream sauce
RISOTTO AGLI ASPARAGI, FUNGHI E ZAFFERANO (V+)
rganic brown rice risotto with fresh asparagus,
mushroom, saffron and vegan cheese

Any pizza or pasta from the main menu

¢ DOLCI (DESSERTS) &——

TIRAMISU
Coffee flavoured sponge, straga and mascarpone dessert
MACEDONIA DI FRUTTA FRESCA (V+ AVAILABLE)
Fresh fruit salad with vanila ice cream
PANETTONE CON SALSA AL MASCARPONE
‘Traditional Italian Christmas cake served with mascarpone, cream and marsala wine sauce
TORTA AL CIOCCOLATO (V+ AVAILABLE)
Chocolate satsuma cake served with vanilla ice cream
BIGNE AL CIOCCOLATO (V)
Profiteroles filled with whipped cream and topped with chocolate sauce
PERE AL VINO ROSSO CON GELATO ALLA CANNELLA (V)
Poached pear cooked in red wine served with homemade cinnamon ice cream

If you have any food allergies, please let us know.
‘Allergen information is available on request.

For parties of six or more, a 10% service charge





