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Course Meal

Glass of Prosecco Upon Arrival £95 pp

GAMBERONI AII'AGLIO
Pan fried Mediterranean prawns gently cooked with garlic, courgetti,
white wine touch of butter

together with

BRUSCHETTA MISTA
Selection of Italian toasted bread with a mix of: tomatoes, tomatoes and
chicken liver pate, tomatoes and smoked salmon

- SORBETTO DI LIMONE
Lemon Sorbet cleanse the palate
#*

f MAINS
: v\l’lease choose onez/w

TACCHINO NATALIZIO
Traditional slow-roasted turkey, served with stuffing, pigs in f
/

: - blankets, brussels sprouts, roast potatoes, Christmas trimmings, i
and a rich homemade gravy
_ SALMONE MUGNAIA _ ,,
Grilled salmon served with butter and lemon sauce, served with
asparagus and boiled potatoes
_ _ TAGLIATA DI MANZO
Grilled ribeye steak served with vegetables and potatoes.
For sauce, please ask your waiter for options
TAGLIATELLE BOSCAIOLA _
Flat pasta cooked with mushrooms and onions in
homemade tomato sauce

CANNELLONI VEGETARIANA
Pancakes filled with ricotta & spinach

V\P DESSERTS :/'@

lease choose one

TIRAMISU
ITALIAN PANETTONE
CHRISTMAS PUDDING

Please inform your server of any food allergies. Dishes cannot be
interchanged between menus, and alterations to dishes are not
/i,_.pg_g)s’ible. 10% Service Charge will be added to final bill.



