
Christmas Party Menu - for 6 or more people

Bruschetta Pepporanata
Homemade toasted bread, roasted goats' cheese, roasted peppers topped with caramelised red onions.

2 Courses for £26.95 / 3 Courses for £32.95

STARTERS

Cozze
Fresh mussels cooked in a garlic white wine cream sauce served with fresh bread.

Gamberoni Alla Diavola
King Prawns cooked with garlic, chilli, red onion, cherry tomatoes and white wine in a butter sauce.

Served with fresh bread

Arancini
Rice balls made with mixed herbs, mozzarella, carrot, peas and parmesan rolled in golden breadcrumbs served with a

garlic and chilli tomato sauce

Melanzane Alla Parmigiana
Layers of grilled aubergine, topped with mozzarella cheese and parmesan, baked in the oven with a homemade rich tomato sauce.

Fungi Dolcelatte
Sauteed mushrooms cooked with white wine dolce latte cheese and cream served with fresh bread.

Polpette
Homemade beef and pancetta meatballs in a tomato sauce topped with mozzarella and parmesan cheese.

Served with slices of fresh bread.

Mains
Rigatoni Il Padrino

Rigatoni pasta cooked with fillet steak flamed in brandy. onion, mushrooms, dolcelatte cheese and a creamy tomato sauce.

Rigatoni Alla Genovese
Rigatoni pasta tossed with homemade pesto, cherry tomatoes. red onion and pine nuts with a touch of cream topped with

rocket leaves and parmesan shavings

Ravioli Spinachi
Ravioli filled with spinach and ricotta cooked with sun dried tomatoes, peppers, white onion and spinach in a light butter

tomato sauce.

Filletto (additional £7)
30 day aged prime Blackgate beef fillet cooked to your liking. Served with seasonal vegetables or chips.

Branzino Limone (additional £4)
Pan fried sea bass fillets served in a lemon butter sauce with mixed seasonal vegetables.

Ravioli Aragosta
Lobster ravioli cooked with onion, peppers, cherry tomatoes and baby prawn in a creamy garlic tomato sauce.

Pizza
Choice of three tappings

Desserts
Chocolate Profiteroles.

Lotus Biscotti Cheesecake served with ice-cream.

Tiramisu.

Chocolate Brownie served with ice cream.

Panna Cotta served with strawberry sauce.


