
Please speak to a member of staff when ordering if you have an allergy. 

We try our very best to cater for people with allergies and food intolerances.  
Please inform us in advance of any food requirements and we will do the best to accommodate you. 

Christmas Menu 
2 Course £25.95   |   3 Course £30.95 

 
ANTIPASTI 

Insalata di caprino 
Deep-fired goat’s cheese croquets on a pillow of beetroot and endive salad, drizzle of balsamic reduction, walnuts 

 
Pepperoni Ripieni 
Roasted bell peppers, stuffed with minced turkey, crispy bacon, peas, blue cheese and salad 
 

Zuppa con Zucca e carote  (vg) 
Butternut squash and carrot soup, drizzles of herbs oil, served with fresh homemade bread 
 

Gamberoni picante 
King prawns cooked with garlic, chilli, parsley and white wine sauce, served with fresh homemade bread 
 

Arrancini al Salmone 
Smoked salmon, red onions, dill and mascarpone cheese arancini, served with spiced tomato sauce 
 

 

SECONDI 
Arrosto di Tachino 
Traditional roasted Turkey, slow cooked in the oven, served with pigs in blankets, roasted vegetables, roasted new potatoes and 
cranberry sauce 
 

Filetto di Nasello 
Oven-baked fresh Hake fillet, served with roasted vegetables, roasted new potatoes and creamy mixed mushrooms-tarragon sauce 
 

Bistecca di Scamone   
8oz Rump Steak, served with roasted vegetables, roasted new potatoes and peppercorn sauce 
 

Ravioli Vegetariani (v)  

Home-made ravioli pasta, filled with ricotta cheese and spinach, tossed with tomato sauce and a touch of cream 
 

Risotto al Pollo  
Aged arborio rice, chicken, peppers and goat’s cheese 
 

 

DOLCI 
Pannettone con salsa all’Amareto 
Warm classic panettone served with whipped cream-amaretto liquor sauce 

 
Fondente al cioccolato 
Warm chocolate fondant with a gooey chocolate filling served with a scoop of vanilla ice-cream  
(allow 10 min to prepare) 
 

 Strudel di Mele 
Homemade Italian pastry with caramelized apples and raisins served served with a scoop of cinnamon ice cream 
 

Tiramisu 
“Pick-me-up” 
 

  
 

 
 

                                   

Selection of ice-cream (3 scoops) 
Vanilla 

Chocolate 
Strawberry 

Honeycombe 
Coconut 

Sorbets (2 scoops) 
Lemon 
Mango 


