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£21.95 per person £11.95 per child
Served 1st December - 24th December

Starter
Zuppa del Giorno

Soup of the Day

Frittatina di Pasta
 Deep fried pasta served with sweet chilli sauce  

(veg option also available)

Peperone Ripieno 
Roast peppers stuffed with mashed potatoes and peas

Pate
 Chicken liver pate

Salmone Affumicato Carpaccio 
 Smoked salmon carpaccio 

Mains
Tacchino

Traditional turkey with all the trimmings

Lasagna di Tacchino 
Homemade lasagna in a white ragu, baked in the oven

Pollo al Pepe 
Grilled chicken breast served in a creamy peppercorn sauce 

Spigola Al forno
Sea bass baked in the oven with olive oil, garlic,  

white wine and cherry tomatoes

Bistecca a La griglia * additional £6
 Grilled sirloin steak with a choice of sauce -  

pepe, diana or mushroom 

Dessert 
choose from the display fridge 



Christmas Day
menu £69.95

Starter
Zuppa

Leak and potato 

Carpaccio di Manzo
 Carpaccio of beef

Timballo di pesce 
Mixed fish wrapped in aubergine served in a tomato sauce 

Camembert Al forno
 Camembert cheese baked in the oven 

Mains
Tacchino

Traditional turkey with all the trimmings

Filetto alLa griglia  
Grilled fillet steak served with a choice of sauce -  

pepe, diana, dolcelatte

Stinco D’agnello alla Genovese  
Slowly cooked lamb shank served in an 

onion sauce from the region of Campania  

Coda di Rospo 
Monkfish served with peas and panchetta in a  

creamy white wine sauce

Gnocchi Al forno
 Traditional Italian potato pasta served in a  

tomato sauce, baked in the oven

Dessert 
Panettone Pudding

Italian style bread and butter pudding

Panna Cotta ai frutti di bosco 
Served with mixed berries

New Years Eve
menu £64.95

Starter
Cotechino E Lenticchie

Pork shin slowly cooked with lentils 

Carpaccio di pesce
 Thinly sliced seafood salad

Fungo Portobello
Portobello mushroom stuffed with veg topped 

with goats cheese

Ravioli ai porchini
 Pasta filled with porchini mushrooms served in a  

butter and sage sauce  

Mains
Filetto Rustica

Fillet steak served in a wild mushroom and tomato sauce

Carré di agnello  
Rack of lamb in a red wine jus 

Linguine all’Aragosta  
Half lobster served with linguine  

Lasagna vegetariana
Vegetarian lasagna

Dessert 
choose from the display fridge


