
Menu
C H R I S T M A S  P A R T Y

S T A R T E R S

Z u p p a  P a s t a  e  F a g i o l i  
Homemade  I t a l i an  bean  soup  w i th  pas ta   

C a r p a c c i o  d i  B r e s o l a
Dry  cu red  bee f  w i th  rocke t ,  peco r i no  romano ,  che r ry
tomatoes ,  e x t r a  v r i g i n  o i l ve  o i l

B u r r a t a  P u l i g e s e
Mix  g r i l l ed  vege tab les  w i th  bu r ra ta  w i th  bas i l  o i l

R o l i n i  d i  S a l m o n e  A f f u m i c a t o
Mix  so f t  cheese ,  w i th  ch i ves  and  smoked  sa lmon

I n v o l t i n i  d i  P o l l o
Deep  f r i ed  ch icken  b reas t  i n  b readc rumbs  s tu f f ed
w i th  goa ts  cheese

M A I N S

T a c c h i n o  A r r o s t o
Roas ted  tu r key  se rved  w i th  roas t  po ta toes  and
seasona l  vege tab les  i n  g ravy

S p i g o l a  a l l a  M e d i t a r i a n a
Seabass  f i l l e t  w i th  on ion ,  che r ry  tomatoes ,  cape rs ,  o l i ves
se rved  w i th  roas t  po ta toes  and  seasona l  vege tab les

C a n n a l l o n i  a l  F o r n o  
Baked  pas ta  f i l l ed  w i th   r i co t t a  cheese  and  f r esh  sp inach
topped  w i th  r i ch  béchame l  sauce  and  cheese

S p a g h e t t i  a l l a  P u t t a n e s c a
I t a l i an  pas ta  w i th  on ion ,  che r ry  tomatoes ,  cape rs ,  o l i ves

2  C O U R S E S  £ 2 7
3  C O U R S E S  £ 3 5

D E S S E R T S

T i r a m i s u
Homemade  I t a l i an  co f fee  cake

P a n n a  C o t t a
Homemade  I t a l i an  c ream desse r t  topped  w i th  ca rame l  and  wa lnu ts

Homemade  cheesecake  topped  w i th  s t r awber r i es  and
p i s tach io  sauce   

C h e e s e c a k e

M a n g o  S o r b e r t
Mango  so rbe t  made  w i th  smooth  a lphonso  mango  pu rée

T rad i t i oan l  Ch r i s tmas  pudd ing  se rved  w i th  b randy  sauce  

C h r i s t m a s  P u d d i n g   

P L E A S E  L E T  S T A F F  K N O W  A B O U T  A N Y  A L L E R G I E S  O R  D I E T E R Y  R E Q U I R E M E N T S


	CHRISTMAS PARTY
	2 COURSES £27
	3 COURSES £35

	Menu
	STARTERS
	Zuppa Pasta e Fagioli
	Homemade Italian bean soup with pasta

	Carpaccio di Bresola
	Dry cured beef with rocket, pecorino romano, cherry tomatoes, extra vrigin oilve oil

	Burrata Puligese
	Mix grilled vegetables with burrata with basil oil

	Rolini di Salmone Affumicato
	Mix soft cheese, with chives and smoked salmon

	Involtini di Pollo
	Deep fried chicken breast in breadcrumbs stuffed           with goats cheese


	MAINS
	Tacchino Arrosto
	Roasted turkey served with roast potatoes and seasonal vegetables in gravy

	Spigola alla Meditariana
	Seabass fillet with onion, cherry tomatoes, capers, olives served with roast potatoes and seasonal vegetables

	Cannalloni al Forno
	Baked pasta filled with  ricotta cheese and fresh spinach topped with rich béchamel sauce and cheese

	Spaghetti alla Puttanesca
	Italian pasta with onion, cherry tomatoes, capers, olives


	DESSERTS
	Tiramisu
	Homemade Italian coffee cake

	Panna Cotta
	Homemade Italian cream dessert topped with caramel and walnuts

	Cheesecake
	Homemade cheesecake topped with strawberries and pistachio sauce

	Christmas Pudding
	Traditioanl Christmas pudding served with brandy sauce

	Mango Sorbert
	Mango sorbet made with smooth alphonso mango purée




