Starters
Calamari Fritti
Crispy squid rings deep fried, mixed leaf salad, garlic mayonnaise

Camembert cheese
Oven baked camembert, rocket leaves, toasted crostini and cranberry

Caprino con Pinoli
Baked goats cheese on a bed of toasted ciabatta bread, topped with rocket,
pine nuts and balsamic glaze

Paté
Traditional duck liver pate, mixed leaves, onion marmalade
and toasted ciabatta bread

Mains

Porchetta
Crispy belly of pork, served with seasonal veg on a bed of creamy garlic
and parmesan mash potatoes, red wine gravy

Spigola
Pan fried Sea bass fillets , tomato, garlic and white wine parsley butter sauce

Involtini di Pollo
Chicken breast stuffed with mozzarella and spinach, wrapped in prosciutto,
served with creamy blue cheese sauce

Risotto Vegetariano
Creamy courgette, leek and asparagus risotto, opped with crispy leeks

Tacchino (Pre order only )
Turkey breast with pork and sage stuffing rolled in streaky bacon,
served with all Christmas trimmings

Desserts
Tiramisu
Christmas Pudding
Budino al Chioccolate
Cranberry Cheesecake
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