Christmas Day -

MENU
£100

A GLASS OF CHAMPAGNE & CANAPE ON ARRIVAL

Starters

' CALAMARI FRITTI
Crispy fried squid with courgette, red pepper, garlic mayonnaise & lemon

CARPACCIO DI MANZO
Thinly sliced raw beef fillet with a Venetian dressing, pecorino Romano & wild rocket

i COCKTAIL DI GAMBERETTI
Wild north Atlantic prawns with avocado, gem_iettuce, Marie rose sauce & crisp Sardinian flatbread

MINESTRONE
Classic Italian vegetable soup, grilled home baked focaccia (®

. PATE TOSCANO .
Chicken liver pate served with Italian mustard fruits, crispy sage & toasted home baked ciabatta

BRUSCHETTA AL PROSCIUTTO DI PARMA
Parma ham & spicy ‘nduja with honey & pistachio on toasted ciabatta

Mains

Served with a selection of seasonal vegetables & roast rosemary potatoes for the table to share (*)

RAVIOLL CON GAMBERI ROSSI
Fresh filled pasta with wild red Siciliéfr.‘l prawns, garlic, chilli, cherry ton’&’coes & fresh basil

_ TACCHINO SALTIMBOCCA
Roast turkey escalope wrapped in Parma ham with sage & Marsala creamy sauce

Desserts

N TIRAMISU
The ultimate Italian dessert (v)

3 R T 3 CHEESECAKE AL CIOCCOLATO
Chocolate & hazelnut cheesecake with Ferrero Rocher & sour cherry

PANNA COTTA
Itahan cream w1th Balleys liqueur, espresso caramel & crushed amarettl blscu1t

.

GELATO
A selectlon of gelato & sorbet served with pistachio & hazelnut biscotti ()

-

Please always inform your server of any allergies before placing your order as not all ingredients can be listed and we cannot guarantee the total absence of allergens
our dishes. Detailed allergen & calorific information is available on request. Menus & prices are subject to change. An optional service charge will be added to your bil



