CHRISTMAS

Ci

STARTERS

/
BRUSCHETTA - TOASTED BREAD WITH ROASTED CHERRY TOMATOES, ‘
BALSAMIC, OREGANO & SCARMOZA CHEESE .\ ~0—¢g
L J
FRITTO MISTO - DEEP FRIED, PRAWNS, SQUID, COURGETTE, WITH AN ;.(.
-Q—
ALIOLI SAUCE /
ARANCINI - RICE BALLS WITH BOLOGNESE, MOZZARELLA, BREADCRUMBED, ‘.
DEEP FRIED WITH A SPICY TOMATO SAUCE ?
PARMIGANA - LAYERS OF ROASTED AUBERGINE, TOMATO SAUCE, MOZZARELLA, \
& PARMESAN WITH TOASTED BREAD .\

MAIN COURSE

TURKEY - BREAST WITH MINCED PORK, CRANBERRY, WINTER VEGETABLES,
POTATOES & RED WINE GRAVY

RIB-EYE STEAK - PEPPERCORN SAUCE, SAUTEED MUSHROOMS &
POTATOES

B BRANZINO - SEABASS FILLET WITH PRAWNS, GARLIC, CHILLI, WHITE WINE & CHERRY
— TOMATOES WITH SPAGHETTI
~—
~—

AGNELLO - LAMB CUTLETS, PAN FRIED, WITH RED WINE, ROSEMARY JUS, SAUTEED
AUBERGINE & POTATOES

WHITE WINE & LEMON

DESSERT

TIRAMISU - TRADITIONAL
MOUSSE CACAO - SOFT BROWNIE, FILLED WITH CHOCOLATE MOUSSE & A
CHOCOLATE GANACHE & ICE CREAM

PANETTONE - TRADITIONAL: OVEN BAKED WITH AMARETTO SERVED
WITH CUSTARD

\
—~ RISOTTO VERDE - GREEN BEANS, PEAS, COURGETTES, SPINACH, CREAM,
-

e TWO COURSES £27.00 THREE COURSES £32.00

BUON NATALE




