Christmas Menu
(3 courses £40.00 per person) .
Starters

ZuppaV GF
Minestrone Soup. X
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Polpette al Sugo \L \e
Homemade pork and beef meatballs served with tomato sauce SV P
and parmesan cheese.
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Coppa di Gamberetti GF
Traditional Prawns cocktail served with marie rose sauce.

Arancini al Ragu

N Deep fried traditional sicilian ragu recipe rice balls served with truffle aioli.
. Garlic Bread Cheese V GF )
=y (Choose any from main menu.) LY A
. Mains
Fusilli al Pesto V GF

Pasta cooked with garlic, pesto, white wine, cherry tomato, finished
with crispy pancetta. (Vegetarian option available).

Pollo Cacciatora
Mushroom, olives, tomato, white wine, garlic and chilli, served with
roast potatoes and vegetables.
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Pizza della Casa V GF AT
Choose any pizza from main menu. X

Bistecca (£7.00 supplement)
80z Sirloin steak served with chips and salad or potatoes and vegetables,
/i with a choice of peppercorn or mushroom sauce.

Risotto con Gamberi e Chorizo
" Rice with prawns, chorizo, courgettes, cherry tomato, butter, N,
garlic and white wine. Nz
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Desserts 5 TR
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;( y .. Tiramisu | e
\/—\w 2 L Chocolate Fudgcake served with ice cream or cream. —7//
’ ‘ Vanilla Cheesecake with cherry sauce or lemon sauce served with cream.
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