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CHRISTMAS DAY MENU

STARTER — CHOICE OF

TRECCIA DI MOZZARELLA TRICOLORE
Twist of truffled buffalo mozzarella, tomato and avocado

GAAMBERONI E CAPESANTE MARE MONTI
King prawns and scallops in a champagne and saffron sauce with chanterelle mushrooms

VENISON MEATBALLS
Homemade meatballs cooked in tomato sauce, chilli, garlic and basil topped with mozzarella

MIXED FISH ANTIPASTO
Carpaccio of smoked salmon, smoked swordfish, smoked tuna and crab with a prawn cocktail

TOMATO SOUP
Homemade tomato soup served with croutons and a touch of cream

MAIN COURSE — CHOICE OF

TACCHINO ARROSTO*
Roast turkey with all trimmings

LA BISTECCA*
Aberdeen Angus ribeye steak in a peppercorn sauce

TONNO*
Seared bluefin tuna with a balsamic reduced glaze, thyme and cherry tomatoes

HOMEMADE RAVIOLI
Homemade, filled with roasted aubergines and mascarpone in a butter and sage gratinée
with pecorino cheese
LINGUINE GAMBERONI
Linguine with tiger prawns and calamari with garlic, cherry tomatoes, paprika and a touch
of cream

* Served with potatoes and vegetables*

DESSERT — CHOICE OF
CHRISTMAS PUDDING | TIRAMISU | CHOCOLATE CAKE
STRAWBERRY CHEESECAKE | LEMON SORBET | TORTA DELLA NONNA

£120 (CHILDREN UP TO 10 YEARS OLD - £50)
NON-REFUNDABLE DEPOSIT £60.00 PER PERSON UPON BOOKING
DISCRETIONARY 10% SERVICE CHARGE APPLIES

Please alert your waiter to any allergies
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