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Lorenzo’s

Preston New Rd. Freckleton
01772 632308

3 Courses
£14.90

2 Courses
£ 11.90

Easter Sunday Special Menu
AVAILABLE LUNCH TIME AND EVENING
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W Fondue cheese & tomato garlic stuffed Mushrooms, served bubbling hot!

W Fresh Velouté farmhouse vegetable Soup, potato, celeriac, chives and a curl of cream
Luxury Waldorf Prawn cocktail, celery, apple, walnuts and Marie-rose sauce
Smooth Duck Paté, flavoured with port & brandy, served with toasted Tuscan bruschetta

Florida Melon fan, plated and garnished with a wild berry coulis

Chargrilled Black pudding & Bardolino Sausage, in a creamy piquant Dijonnaise mustard sauce
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Crepe Royale

Pancakes bursting with Salmon, Smoked Haddock, Tuna, Chicken & Prawns, finished in lobster sauce.

Special Italian Easter Cassoulet
Beef, Sausage, Pork rib & Capon slowly casseroled in red wine with fennel, lentils, beans and bayleaf

& Pasta Pasqualina alla Parmigiana
Gorgeous oven baked Pasta, with Goat’s cheese, roasted peppers, spinach & cream. Grana Padano shavings

Chicken Supreme “ Funghi e Funghi ”

Chicken Breast roasted with rosemary and herbs. Served with forest mushroom sauce. Parsley and shallot stuffing

Home-Made Lasagne al Forno
A classic!l Layers of fresh Pasta interleaved with the best meaty ragu alla bolognaise, mozzarella & tasty bechamel

Sea-Bass en Papillote (tae sEaLTHY cHoice)- £ 3 Extra
Seabass fillets. Baked in a paper parcel with Sicilian lemon, orange, Spring asparagus and vermouth

Entrecote Bellissima Festa - £5 Extra
Chargrilled 28 day aged Sirloin. Flambé in tomato & vodka sauce with Chorizo, chickpeas & peppers. Bow!( of Chips

( ALL MAIN COURSES SERVED WITH POTATOES OF THE DAY )
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Light & sublime Creme Caramel, accompanying seasonal fruits
Verona’s Pandoro Bread & butter Pudding, traditional hot custard
Cheese & biscuits with a ramekin of our own fig and celery chutney

Chocolate truffle Fudge cake with chantilly cream

De- luxe Italian ice cream and biscotto sugar tube
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