
C H R I S T M A S  D A Y  

S E T  M E N U

1 2 P M  T O  6 P M

4  c o u r s e s  £ 6 9 . 9 5

Start your night with one of our special selection of cocktails or a beer!

Starters

Mains

Desserts

Scallops Thermidor

Gamberoni alla Cardinale
Pan fried king prawns with cherry tomatoes, garlic and cream sauce

 topped on a crusty Italian bread

Parmigiana di Melanzane (V)
Fried aubergines baked in a dish with a tomato sauce, basil and parmesan cheese

Tacchino e Pancetta
Roasted breast of turkey, wrapped in smoked pancetta, 

served with all the trimmings

FIlleto al Tartufo
Fillet steak with selection of mushrooms, truffle oil, creamy red wine

sauce, served with dauphinoise potatoes

Seabass e Gamberoni
Oven roasted skin off fillet of seabass, rolled with king prawns in the

lobster sauce, served with Lyonnaise potatoes

Tiramisu  
Creme BruleeChristmas Pudding
Tartufo Ice Cream

Vele al Tartufo (V)

Insalata Tricolore (V)
Sliced tomato, buffalo mozzarella, avocado and basil salad

Pan fried scallops with brandy, mustard and cheddar cheese sauce

Triangular parcels of pasta filled with Umbrian black truffle and
Mascarpone cheese cooked in cream and mushroom sauce 

Funghi della Nonna
Sautéed strips of fillet and selection of wild mushrooms, served with

rocket salad and shavings of parmesan cheese.

Tagliatelle con Anatra
Egg pasta ribbons with shredded breast of duck, porcini mushrooms and

cream sauce

Arrival  Drinks

Garden Berries Tartlet


