
 

 

 

                                   

ANTIPASTI 

                                                    CAPESANTE CON PURÉE 

Pan fried scallops served on a bed of pea purée, with a mixed leaf salad and finished with balsamic glaze. 

PORTOBELLO CON PESTO (V) 

Flat mushrooms topped with goats cheese and spinach, served with a mixed leaf salad and pesto dressing. 

ASPARAGUS CON PARMA HAM 

Grilled asparagus wrapped in parma ham, served with a slice of bread and finished with balsamic glaze and 

parmesan shavings. 

GNOCCHI QUATTRO FORMAGGI 

Fresh gnocchi with four cheese sauce finished with Parmesan shavings and parsley. 

POLPETTE AL FORNO 

Homemade beef meatballs in tomato sauce topped with parmesan cheese baked in the oven. Served with 

homemade ciabatta bread. 

 

MAINS 

ORATA AL FORNO 

Whole oven baked seabream served with roast potatoes and veg (carrots, courgettes, red peppers, red 
onions) in a lemon butter sauce. This dish will contain bones! 

RAVIOLI GORGONZOLA AND NOCI 

Ravioli pasta with gorgonzola cheese and walnuts in a creamy sauce, finished with rocket and parmesan 
shavings.  

AGNELLO 

Grilled lamb chops served with roast potatoes and mixed veg (carrots, courgettes, red peppers, red onions) 
finished with a red wine sauce. 

RISOTTO SALMONE 

Arborio rice with chopped salmon, king prawns and spring onions in mascarpone cream finished with 
asparagus.  

RISOTTO PORCINI (V) 

Creamy risotto of porcini and chestnut mushrooms in a mascarpone and white wine sauce, finished with 
rocket and parsley.  

 

2 

COURSES 

£27.95 

3 

COURSES 

£31.95 

Christmas Menu 



 

 

 

                 
     

DESSERTS 

CRÈME BRULEE  

A creamy vanilla custard topped with caramelised sugar, served with fresh fruits. 

APPLE PIE (V) 

Warm apple pie served with vanilla ice cream and fresh fruits. 

CHOCOLATE FONDANTE (V, GF) 

Warm and oozy chocolate pudding served with vanilla ice-cream and strawberries. 

 

 

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR INTOLERANCES UPON PLACING YOUR 

ORDER. 
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COURSES 

£31.95 

2 

COURSES 

£27.95 

Merry 

Christmas and 

a happy New 

Year 


