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        Christmas Menu

Starters

Soup                                                                                                                                Leek and potatoes soup and croutons

Bresaola e rucola                                                                                                            Classic cured beef bresaola and rocket, topped with parmesan shavings and extra virgin olive oil
Funghi ripieni                                                                                                                                 Portobello mushrooms stuffed with breadcrumbs, goat cheese, extra virgin olive oil and balsamic glaze
Gamberoni Rossi                                                                                                                                                                    Pan fried Argentinian king prawns in white wine, cherry tomatoes, garlic and chilli               

Mains

 Tacchino classico                                                                                                          Oven baked turkey breast with all the festive trimmings  

 Branzino della casa
Pan fried sea bass, with cherry tomatoes, baby prawns, garlic, parsley and white wine, served with roasted potatoes 
Merluzzo alla livornese                                                                                                       Pan fried cod with black olives, capers, garlic, parsley, white wine and a touch of tomato served with French beans                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                               
Pappardelle al ragu di agnello                                                                                                                                                                                                                             Pappardelle pasta with slow cooked lamb stew
 Risotto della casa                                                                                                                     Arborio rice with mushrooms, spinach and gorgonzola cheese                                  
Desserts

Tiramisu                                                                                                                      Layers of savoiardi biscuits soaked in coffee and tia maria with creamy mascarpone
Profiteroles                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                    Soft choux pastry filled with chantilly cream, covered in chocolate
Panna cotta                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                           Soft rich vanilla cream, thickened with gelatine, served with a fruit coulis
2 Courses £23.95
                                   3 Courses £29.50
              Buon Natale
