Christmas Day Menu

e
Fetits

Starters

Gamberoni Ripieni
Oven baked red king prawns filled with breadcrumbs, garlic, parmesan, parsley
and topped with tomato sauce

Capesante Mediterranee
Pan-fried king scallops wrapped in pancetta served with sweet pea cream and baby spinach

Formaggio di Capra
Grilled aubergine, courgettes and baked goat cheese with tomato pesto coulis

Zuppa di Natale
Cream of leek and potato soup topped with croutons

Mains

Tacchino di Natale
Roast turkey with all the trimmings

Filetto Rossini
Pan fried fillet steak topped with home-made pate’ demi-glace sauce,
served with spinach and roasted potatoes

Sogliola al Limone
Fresh whole Dover sole in lemon sauce, served with wilted spinach and roasted potatoes

Scialatielli di Mare
Scialatielli pasta with Red King prawns, King Scallops, white wine, garlic and fresh chilli peppers

Risotto ai funghi misti e pecorino
Arborio rice with mixed mushrooms and creamy pecorino cheese

Desserts

Tiramisu

Homemade Baileys tiramisu

Panna cotta
Soft rich vanilla cream with Passion fruit sauce
Christmas Pudding
Served with custard and brandy sauce

Profiteroles

Served with whipped cream

£80.00



