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Avoiloble throughout November ond December
except Xmos Week

ZUPPA DI BROCCOLI CON CROSTONE
Ar DOLCETATTE (V)

Broccoli & blue cheese soup

GAMBERONI AL PROSCIUTTO E COCNITC
King prowns wropped in pormo hom ond cognoc souce

GUANCIA DI MERLIJZZO
Breoded & deep fried cod cheeks with gorlic oioli

CAPRINO AL FORNO
Boked goots cheese with roost vegetobles ond o rospberry coulis

NASETLO IN CRUSTA DI PISTACCHIO (N)
Wild seoboss fillet in o pistocchio crust with o vegetoble brunoise

STINCO D'AGNELLO
Slow broised lomb shonk in o red wine jus served with porsnip ond sweet pototo roost

RAVTOLT TARTUFO (V)
Fresh rovioli filled with mushrooms in o creomy truffle souce

POLLO AI FUNGHI
Supreme of chicken with o mushroom ond cider souce

All moin courses served with fresh seosono/ vegetobles

CHOICE OF ITATIAN DESSERTS
OR CHEESE & BISCUITS

All prices inclusive of VAT
Discretionory service will be odded to your blll
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CHRISTMAS PARTY MENTJ

(v) denotes vegetorion dishes (ru) denotes dishes contoining nuts or troces of nuts

Due to the presence of peonuts/nuts in our restouront, there is o smoll possibility thot peonut/nut troces
moy be found in mony of our items. Mony recognised ollergens ore hondled in our kitchen.

lf you hove ony concerns, don't hesitote to tolk to o member of our troined teom, who will be pleosed
to provide you with more detoiled informotion.
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