
C H R I S T M A S  P A R T Y  M E N U
2  C O U R S E S -  £ 3 1 . 9 5

3  C O U R S E S  -  £ 3 5 . 9 5  

S T A R T E R S

M A I N S

D E S S E R T S
Chri s tmas  Pudding  -  Served  wi th  brandy sauce  (V)
Bread  and Butter  Pudding  -  Served  wi th  cus tard  (V)
St i cky  Tof f ee  Pudding  -  Served  wi th  vani l la  i c e  cream (V)
Tradi t ional  T iramisu  -  Served  wi th  vani l la  i c e  cream (V)
Choco late  Caramel  Tart  -  Served  wi th  Vegan Vani l la  I ce  Cream
(GF)(Vegan)

Zuppa di  Natale  -  Homemade creamy Lent i l  soup served with homemade
toasted bread (GF)(V)

Formaggio  Brie  -  French Brie  breaded in  Panko breadcrumbs,  served
with a  homemade forest  frui t  compote  (V)

Arancini  -  Deep  fr ied ,  breaded Ital ian r ice  bal l s  s tuf fed  with  Pul led
Pork,  on a  bed of  homemade Bramley Apple  Sauce  and topped with
rocket  l eaves

Funghi  -  Pan fr ied  Wild  Mushrooms in  a  onion,  gar l i c  butter  and white
wine  sauce ,  served on homemade toasted bread (GF)(V)

Pate  d i  Anatra -  Homemade Duck Liver  Pate  served with an apr icot
chutney,  cranberry sauce  and homemade toasted bread (GF)

Tacchino -  Tradit ional  Roast  Turkey and gravy served goose  fat
roast  potatoes ,  and al l  the  tr immings  (GF)

Tagl iata  di  Manzo -  Gri l l ed  Sir lo in  Steak cooked to  your l ik ing ,
topped with rocket  l eaves  and shavings  o f  parmesan and served
with chunky chips  (GF)

Maiale  a l  Marsala  -  Pork Escalopes  in  a  decadent  creamy Marsala
wine  and wi ld  mushroom sauce ,  served with saute  potatoes  and
green beans  (GF)

Coda di  Rospa -  Oven baked Fi l l e t  o f  Cod on a  bed of  creamy
Arborio  r i sotto  cooked with leeks ,  green peas  and in  a  white  wine
sauce  (GF)

Penne Verdure  -  Tube pasta  cooked with gr i l l ed  vegetables  in  a
garl ic  butter  and white  wine  sauce ,  topped with crumbled fresh
goats  cheese

Chris tmas  Crackers  inc luded for  every person dining  with  th i s  menu 
A £5 .00 per-person non-re fundable  depos i t  i s  required at  the  t ime o f  booking  to

secure  your  table  
Preorders  are  required a  week in  advance  o f  your  booking .  Please  note :

 Once we have rece ived your preorder  you are  l iable  to  pay the  ful l  amount
regardless  o f  whether  fewer  people  show up on the  day,  as  the  ingredients  and

staf f  wi l l  a lready have been paid  for .  The whole  party must  d ine  with  the  same
menu.

A 10% Service  Charge  i s  added to  tables  o f  5  or  more
(GF)  -  Gluten Free  upon request  (V)  -  Vegetar ian


