CHRISTMAS DAY LUNCH

Children under the age of 12 half price £90p])

CARPACCIO DI MANZO

Thinly sliced beef fillet with mustard dressing, rocket salad & parmesan cheese shavings

PRAWN COCKTAIL ROYALE

North Atlantic prawns & king prawn with shredded lettuce & Marie rose sauce

GRAVALAX

With beetroot salad

VELLUTATA DI ASPARAGI (V)

Velvety asparagus soup

MELANZANE ALLA PARMIGLANA (V)

Baked layers of aubergine with parmesan cheese & tomato

PATE DELLA CASA

Homemade chicken liver pate served with red onion compote

CHAMPAGNE SORBET
TACCHINO ARROSTO

Roast turkey with chestnut stuffing, chipolatas wrapped in pancetta, served with gravy

IPPOGLOSSO Al PERNOD

Halibut & prawns in a pernod sauce

BRASATO DI AGNELLO

Lamb shank in a red wine sauce with sweet mash

FILLETO CON PROSCUTTO

Fillet wrapped in parmaham in a port & dolce latte sauce

RISOTTO SALMONE & CAVIALE

Classic festive risotto carmaroli with fresh salmon & caviar

RAVIOLI AL TARTUFO (V)

Fresh ravioli pasta filled with mushrooms in a creamy truffle sauce

SELECTION OF SEASONAL VEGETABLES & POTATOES

DESSERTS
WINTERBERRY PAVOLA
CREME BRULEE

Classic set vanilla custard with caramelised sugar

PROFITEROLES SCURO

Choux pastries filled with Chantilly cream and covered with chocolate

TIRAMISU

Traditional homemade Italian dessert layers of sponge mascarpone cream coffee liqueur & chocolate

ITALIAN ICE CREAM

CHEESE & BISCUITS
DESSERT WINE (100mi glass)

MOSCATO D ASTI
RUBY PORT
PASSITO

AFTER DINNER DRINKS
IRISH COFFEE OR LIQUEUR COFFEE
ESPRESSO MARTINI
BRANDY ALEXANDER
GODFATHER

A simple yet delicious classic, perfect as a digestif, Chivas Regal Scotch stirred with Amaretto
and served on the rocks

PORNSTAR MARTINI

Vanilla vodka, passion fruit liqueur, passion fruit & pineapple

accompanied by a baby glass of prosecco

AMARETTO SOUR

Disaronno, Amaretto with lemon, sugar, aromatic bitters, egg white (optional)

Please feel free to ask your server for more cocktails

Discretionary service will be added to your bill
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