FINE DINING ITALIAN RESTAURANT
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HRISTMAS DA
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MENU—

A SPECIAL ITALIAN CELEBRATION
A festive menu crafted with the finest Italian ingredients

ADULTS £99.95 |+~  KIDS £49.95 |

PRE-STARTER

Homemade Italian Bread Grissini served with a selection of dips

CROSTINI SELVATICI

Homemade focaccia crostini, topped with wild mushrooms
and Dolcelatte cheese sauce.
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CAPESANTE
Pan fried Scottish King scallops on cauliflower purée,
topped with Italian crispy pancetta.

FORMAGGIO FRITTO

Deep-fried breaded goat's cheese served on a bed of rocket

salad with caramelised figs and toasted pine nuts.

CHRISTMAS PUDDING

Served with brandy sauce
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PANETTONE BREAh BUTTER PUDDING
Served with custard or vanilla ice cream
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AFFOGATO

Vanilla ice cream with a shot of espresso
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CARPACCIO TACCHINO ARROSTO
Thinly sliced cured beef with rocket, confit tomatoes and Traditional roast turkey served with pigs in blankets,
Parmesan, drizzled with extra virgin olive oil and served seasonal vegetables, goose fat roast potatoes and Yorkshire pudding.
with homemade focaccia. e
E CODA DI ROSPO
ANATRA g Pan-fried monkfish wrapped in Parma ham, served with mashed
Oven-baked smoked duck breast topped with Brie, served potatoes, caramelised baby carrots, fine beans, broceoli and
on poached pear with forest fruit chutney. o Hollandaise sauce.
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DESSERTS o
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5 Kids

BRUSCHETTA
Tomato and basil on toasted
Italian bread
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('A‘RI'K' BR_[""‘D Roast turkey with potatoes, vegetables and CHRISTMAS PUDDING
Homemade garlic bread gravy Served with custard

COD FINGERS
Crispy cod fingers with chips and tomato
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CHICKEN MILANESE
Breaded chicken with chips
PASTA
Penne or spaghetti with tomato sauce or a
light cream sauce
SIRLOIN STEAK
Served with chips and vegetables
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BISTECCA ALLA FIORENTINA
Grilled T-bone steak, served with chips, mushrooms, roasted
tomatoes, onion rings and a choice of sauce
CARRE DI AGNELLO
Pan-fried rack of lamb with dauphinoise potatoes and seasonal
vegetables, served with a red wine and cranberry sauce
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WELLINGTON VEGETARIANO
Roast vegetables in a flaky puff pastry, served with mashed
potatoes and vegetarian gravy

TIRAMISU ‘
Classic Italian tiramisu.
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Served with custard
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AMALFI LEMON & RASPBERRY PANNA COTTA
With a berry compote
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ICE CREAM |
Vanilla, chocolate or strawberry |

TIRAMISU ‘
A smaller portion of our classic tiramisu.

FRESH FRUIT
Selection of seasonal firuits.





