
CHRISTMAS DAY MENU

STARTER
GAMBERONI

Pan fried king prawns in garlic, jalapeno chillies, tomato basil and olive oil and fresh bread  

ZUPPA DEL GIORNO V 
Soup of the day served with warm bread

COSTOLETTE
Slow cooked beef rib with smoked BBQ

ARANCINI  V
Rolled sa�ron rice balls �lled with spinach and smoked scamorza cheese, served with ricotta cream.

CAPESANTE 
Pan seared fresh scallops with celeriac puree and crispy pancetta

MAIN
BRANZINO

Pan roasted wild sea bass, with shell�sh and sa�ron risotto

FILETTO DI MANZO
 8 Oz grilled �llet steak, mushroom tru�e & parmesan croquette - sauces   

Pepper sauce or red wine jus

POLLO RUSPANTE
Corn fed chicken breast, served with, mushrooms, garlic gnocchi cream and white wine

TACCHINO ARROSTO
 Pan roasted turkey Savoy cabbage chestnuts gnocchi and red wine jus 

TORTELLONI TARTUFO V
Homemade mushroom. tru�e. ricotta �lled pasta, with porcini, cream and parmesan

DESSERT
TORTA DI COCOLATO

Chocolate fondant with vanilla ice cream 

CROSTATA DI PERE
Pear and almond tart with vanilla ice cream  

TORTA DI NATALE  
Christmas pudding & brandy sauce 

FORMAGGI
Cheese & biscuit 

GELATO
Selection of homemade ice cream 

£75.00pp


