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STARTERS

ZUPPA DELLA CASA
Tomato and red pepper soup served with home made bread.
FUNGHI ALL’AGLIO
Mushroom sauteed in a creamy garlic, thyme and parsley sauce served with
toasted bread.
PATE DELLA CASA
Smooth chicken liver pate served with toasted bread.
CALAMARI FRITTI
Crispy fried calamari served with garlic mayonnaise dip.
BRUSCHETTA ROMANA
Toasted Italian bread layered with chopped vine cherry tomatoes fresh basil
& buffalo mozzarella.

MAIN COURSES

BISTECCA AI FUNGHI
Sirloin steak in a rich mushroom sauce served with hand cut chips.
TACCHINO INGLESE
Hand-carved turkey breast served with pigs in blankets, carrot, turnip
puree, roast potatoes, brussles sprouts, roast parsnip, stuffing and gravy.
POLLO MOSTARDA
Chicken Breast & mushrooms in a honey mustard sauce served with green
beans and potatoes.
BRANZINO AL LIMONE
Pan-fried seabass fillet in a lemon and capers sauce served with seasonal
vegetables.

DESSERTS

i Christmas pudding with brandy sauce
an 1)) Sticky toffee pudding
5 ’ Italian ice cream selection
Cheese and biscuits -




