HRaR T N VAR

CHRISTMAS DAY
SET MENU

12PM TO 6PM
4 courses £85.95

Christmas Cocktail for your arrival

Starters
Scallops Thermidor

Pan fried scallops with brandy, mustard and cheddar cheese sauce

Gamberoni alla Cardinale

Pan fried king prawns with cherry tomatoes, garlic and cream sauce
topped on a crusty Italian bread

Antipasto della Casa
Selection of Italian cured meats, served with mixed olives, cheese and

bread

l e b I. a ' e Funghi Portobello Ripieni (V) 2
Portobello mushrooms topped with cherry tomatoes, garlic,
goats cheese and homemade breadcrumbs, cooked in the oven
I | l Zuppa all'amaretto (V)
a e S lve Roasted pumpkin creamy soup with parmesan cheese.
Topped crushed Amaretto Biscuits

Mains

S ‘ ! a S O n (most mains served with seasonal vegetables & potatoes)

Tacchino e Pancetta
Wlth u S ' Roasted breast of turkey, wrapped in smoked pancetta, served
° with all the trimmings
Fllleto al Tartufo

C h e c k O u I' Fillet steak with (’:sféz(r:r?}??egf V{,rilg:};gcl)l%rgs, truffle oil and
Ravioli Lob
Chrlstmas Day’s

' Halibut
me nu oven cooked and served with cream, brandy and dill sauce
Breast of Duck

Cooked in Morello cherry and red wine sauce, served with
mashed potatoes

Ravioloni with buffalo ricotta and baby spinaci (V)
Cooked in tomato and cream sauce

FINE ITALIAN DINING

Desserts

Christmas Pudding Tiramisu

Caramel Cream Gateaux Lemon Sorbet

Please inform our staff if you have any allergies or requests.



