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CHRISTMAS 

Menu 
STARTERS 

Bruschetta - Ciabatta bread, cherry tomatoes, garlic basil 
pesto, Parmesan cheese 

Fritto misto – Deep-fried prawns, calamari, courgette, served 
with aioli sauce 

arancini - Rice balls with Bolognese, mozzarella, breadcrumbed 
and deep-fried, served with a spicy tomato sauce 

Gamberi - Pan-fried prawns with garlic butter and rocket 

MAIN COURSE 
Turkey - Traditional Turkey With All The Trimmings 

Sirloin Steak –  Mushroom Sauce, Sautéed Potatoes, And 
Spinach 

Lemon Sole - Mashed potatoes, carrots, creamy vermouth 
and chive sauce 

Agnello- Lamb Shank, Mashed Potatoes, Broccoli, Veal Jus 

Risotto Verde - Peas, Garlic Courgettes, Spinach, And Cream 
Sauce 

DESSERTS 
Tiramisu - Homemade Traditional 

Warm Chocolate Cake - Served with vanilla ice cream  

Panettone - Oven-baked with amaretto, served with custard 

Silky Panna Cotta - With raspberry coulis 
 

Two Courses  £27 
Three Courses  £32 

 

Buon Natale 


