CHRISTMAS PARTY MENU

2 COURSES £26.00
3 COURSES £30.00

Available throughout November and December
except Xmas Week

ZUPPA DI BROCCOLI CON CROSTONE
AL DOLCELATTE (V)

Broccoli & blue cheese soup

GAMBERONI AL PROSCIUTTO E COGNAC

King prawns wrapped in parma ham and cognac sauce

GUANCIA DI MERLUZZ0O

Breaded & deep fried cod cheeks with garlic aioli

CAPRINO AL FORNO

Baked goats cheese with roast vegetables and a raspberry coulis

NASELLO IN CRUSTA DI PISTACCHIO (N)

Wild seabass fillet 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

RAVIOLI TARTUFO (V)

Fresh ravioli filled with mushrooms in a creamy truffle sauce

POLLO Al 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 peanut/nut traces
may be found in many of our iterns. 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 inclusive of VAT
Discretionary service will be added to your bill
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