
                                                   
 

  Christmas Lunch Menu 
2018 

          
1 course £9.95/ 2 course £14.90/ 3 course £19.85 

 

To Start 

Minestrone Casalinga  
Traditional ham and Chunky vegetable broth served with focaccia bread. 

Zuppa del giorno 
Our special daily gluten free soup of the day served with focaccia bread. 

Patè di Trota Affumicata 
Smoked Trout Pate served with caramelized apricot, garlic bread and salad.  

Cozze Sambuca 
Shetland Mussels Cooked with cream, sambuca sauce served with Italian bread. 

Scrigni ai Porcini 
Filled pasta, cooked in light creamy sauce, tomato concasse, with rocket salad finished with 

light truffle oil. 
Arancini con Mozzarella 

Crisp saffron, basil, and mozzarella risotto balls served with chilli jam. 
 

Mains 

Spezzatino di Vitello  
Veal stew slow cooked in italian herbs and vegetables served with focaccia bread. 

Tacchino Natalizio 
Traditional Christmas Roast turkey parcel with onions, sage and pork stuffing served with the 

traditional trimming.  
Pizza O Sole Mio 

Classic Tomato and herb sauce and shredded mozzarella pizza (2 choices of toppings) 
Lasagne alla Bolognese 

Penne Amatriciana  

Pasta cooked with smoked back bacon, chillies, tomato sugo, garlic, onions and herbs. 

Risotto con Funghi Selvatici 
Wild mushroom risotto with tarragon, truffle oil and parmesan shavings. 

Pesce del Giorno  
Fish of the day served with boiled potatoes, baby carrots and Brussel sprouts in light Sicilian 

citrus sauce. 
 

Dessert 

Panettone 
Served with warm custard 

Profiteroles 
Gelato 

Real Italian vanilla ice cream 
Torta di Mele 

Homemade apple pie served with cream 

 


