Christmas Eve
A festive evening for friends and families

Open from
Lunch 12.00 - 3.00

Evening 5.00 - 10.30

Full a la carte menu available
and Christmas Eve Blackboard Specials

for a touch of Italy
and fine Italian Dining

Pilione, Patricia and Staff
wish all our patrons @
Merry Christmas
and a Happy New Year

Please ask about our gluten free products
A la carte menu available

12-14 Victoria Road,
Hale, Cheshire WA15 9AD
Tel: 0161 929 9626

info@lafamigliahale.co.uk
www.lafamigliahale.co.uk
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Christmas & New Year's Eve
Booking Form

Date of Party ......ccocoeveevioieieieieieieeieiene, November [_]

............................................ December [_]
CHRISTMAS LUNCH D
CHRISTMAS EVENING MENU D
CHRISTMAS EVE D

Please choose which menu you require
Christmas lunch bookings 12.00 to 3.00pm. Evening bookings from 5.00pm

NEW YEAR’S EVE []
Completing this form does not guarantee your booking.
A discretionary service charge of 12.5% will be added
to your bill for parties of 6 or more

All prices include VAT at standard rate. Our dishes may contain nuts, or nut traces.

Number of Persons in Party:........c.ccccooiiiiiiiiniiiinnne.

Company Name: ........oeeiiiiiiiiiiiiiiiiieeee e

AdAIess: .o

el e

Ristorante - Pizzeria

Christmas and

New Year




Christmas Lunch Menu

2 courses £14.95
3 courses £19.95
Available throughout November and December 12.00-3.00pm

Vegetable Soup (v)
With croutons.

Chicken Liver Paté

Served with a ginger and orange sauce.

Coppa di Gamberetti Cocktail alla Mela
Atlantic Prawns with Marie Rose sauce and apple.

Formaggio Fritto (v) (n)
Deep fried cheese with a walnut and honey salad.

Pollo al Limone

Chicken Breast in a light lemon sauce.
Branzino alle Mandorle (n)
Fillet of Seabass with an almond crust

and mediterranean style potatoes.

Risotto al Funghi (v)

Risotto with woodland mushrooms.

Fiocchetti Pere ¢ Formaggio (v) (n)
Pasta parcels filled with pear and ricotta cheese topped with walnuts.

All main courses served with fresh seasonal vegetables

Choice of Italian Desserts

Wine
Pre-Order from our selection
visit www.lafamigliahale.co.uk
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Christmas Evening Party Menu

2 courses £19.95
3 courses £24.95

Available throughout November and December

Zuppa di Broccoli Con Crostone al Dolcelatte (v)
Broccoli and Blue Cheese Soup.

Gamberoni al Prosciutto ¢ Cognac
King Prawns wrapped in parma ham and a
cherry tomato and cognac sauce.

Il Salmone Affumicato su Bruschetta
Smoked Salmon and italian salad bruschetta.

Caprino al Forno
Baked goats cheese with roast vegetables
and a raspberry coulis.

Nasello in Crusta di Pistacchio (n)
Hake in a pistacchio crust with a vegetable brunaise.

Stinco D’Agnello
Slow braised lamb shank in a red wine jus
served with parsnip and sweet potato roast.

Risotto Zucca ¢ Mascarpone (v)
Butternut squash and mascarpone risotto.

Pollo ai Funghi

Supreme of chicken with a mushroom and cider sauce.

All main courses served with fresh seasonal vegetables
Choice of Italian Desserts or Cheese & Biscuits

(v) denotes vegetarian dishes. (n) denotes dishes containing nuts or traces of nuts.

Due to the presence of peanuts/nuts in our restaurant, there is a small possibility that peanuts/nut
traces may be found in any of our items. Many recognised allergens are handled in our kitchen.
If you have any concerns, don’t hesitate to talk to a member of our trained team,
who will be pleased to provide you with more detailed information.

All prices are inclusive of VAT.

There will be a discretionary 12.5% service charge for parties of 6 or more.

New Year's Eve Dine & Dance
£59.95 per person
Fireworks at Midnight

Marinata di Legumi alla Griglia (v)
Chargrilled mediterranean vegetables
marinated in a mint and chilli dressing.

Gamberoni Famiglia
King Prawns sauté with orange and flambé with Grand Marnier.

Calamari ¢ Zucchini con Salsa di Peperoni Dolce
Calamari and courgette tempura with a sweet peppers coulis.

Timballo di Riso al Dolcellate ¢ Prosciutto Crocante

Rice timball with dolcelatte and crispy parma ham on a broccoli sauce.

Carpaccio di Manzo
Finely sliced fillet of beef
on a bed of truffle flavoured julienne of vegetables.

Champagne Sorbet

Pappardelle Porcini ¢ Cinghiale Ragu

Pappardelle pasta with a wild boar and porcini mushroom ragu.

Il Filetto di Manzo al Nerello

Fillet steak on a bed of truffle flavoured pulses in a red wine sauce.

Risotto Champagne ¢ Capesante
Risotto with scallops and champagne.

Merluzzo con Mente ¢ Pinoli (n)
Cod with mint and pine nuts in a lobster veloute.

Petto d’Anatra

Duick breast in a juniper and wild berry sauce.

Selection of fresh seasonal vegetables or salad

Please ask if you require our vegetarian option

Choice of Italian Desserts or Cheese & Biscuits
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