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A traditional Italian new year’s eve lentice soup that brings you luck.

Soft creamy burrata cheese served with an assortment of grilled vegetables.

Smoked salmon, sword�sh carpaccio, crowned with rocket salad, capers and red onion.

ZUPPA DI LENTICCHIE

BURRATA

FISH PLATE

CARPACCIO DI MANZO ALLA BELLINI

Pumpkin and courgette risotto infused with butter and parmesan cheese.

King prawns risotto infused with parsley, olive oil and prosecco.

RISOTTO ALLE DUE ZUCCHE

RISOTTO AI GAMBERONI

FILETTO DI MANZO IN SALSA A PIACERE

Lasagna made with an traditional assortment of grilled vegetables.

Tender Beef �llet served with a choice of sauce, completed with roasted potatoes, 
spinach and butter.

SOGLIOLA BURRO E LIMONE 

LASAGNA DI VEGETALI ALLA GRIGLIA

Dover sole seasoned with lemon and butter, pan fried to perfection, served with an assortment of vegetables.

Starters

1st Course

Mains

New Year’s  Eve Menu

Dessert
A glass of prosecco and a choice of dessert

20% DEPOSIT WILL BE REQUIRED UPON BOOKING
Please make us aware of any allergies or special requests

10% service charge will be added to your bill

£50.00

Beef carpaccio, thinly sliced, served on a bed of rocket salad, crowned with parmesan shaving and �nished 
o� with a drizzle of Italian dressing.



Christmas Party Menu 2

Asparagus soup

An assortment of Goat’s cheese, walnuts and mixed leaves, �nished o� with a mediterranean dressing.

ZUPPA DI ASPARAGI

INSALATA CAPRINO

CAPESANTE ALLE DUE CREME

Sirloin steak cooked in a barolo wine sauce.

Fresh sword�sh cooked in a light mediterranean sauce of olives, capers, cherry tomatoes, garlic and white wine.

BISTECCA AL BAROLO

PESCE SPADA ALLA PUTTANESCA

RAVIOLI PORCINI

POLLO AGLI ASPARAGI

Mains

Pan fried chicken crowned with asparagus, for di latte cheese,served in a sauce of lemon and �nished o� 
with a touch of cream.

Fresh king scallops cooked in a rich buttery lemon sauce, white wine, chilli and garlic. Served on a bed of chickpeas 
and leek moose

Homemade ravioli stu�ed with porcini mushrooms served in a sauce of mixed mushrooms,  �nished o� with a touch 
of cream and gorgonzola cheese.

Starters

Dessert

20% DEPOSIT WILL BE REQUIRED UPON BOOKING
Please make us aware of any allergies or special requests

10% service charge will be added to your bill

Co�ee and a choice of dessert

£36.95

Available from the 1st  November



Christmas Day Menu

A rich shell�sh soup.

Bufala cheese served with rocket salad and sweet cherry tomatoes.

Asparagus wrapped in Parma ham, topped with parmesan shavings and gratin in the oven.

Fresh King Prawns, cooked in white wine, garlic, chilli, mixed peppers and cherry tomatoes.

ZUPPA DI CROSTACEI

INSALATA DI BUFALA

ASPARAGI GRATINATI

GAMBERONI VESUVIO

Traditional turkey

Tender lamb shank slow cooked in a rich red wine sauce, accompanied with celery, carrots and onions.

TACCHINO TRADIZIONALE

STINCO D’AGNELLO

BRANZINO AL CARTOCCIO

FETTUCCINE ALLA FIORENTINA
Fettuccine pasta cooked in a rich creamy sauce of spinach and Gorgonzola cheese.

Fresh whole seabass seasoned and foiled baked with mussels, clams, calamari and prawns. 
Served with traditional vegetables.

20% DEPOSIT WILL BE REQUIRED UPON BOOKING
Please make us aware of any allergies or special requests

10% service charge will be added to your bill

Starters

Mains

Dessert
Co�ee and a choice of dessert

£55.00



Christmas Party Menu

Flat mushrooms topped with dolcelatte cheese.

Cured salted beef served with rocket salad and shavings of parmesan cheese.

Marinated sword�sh thinly sliced on a bed of rocket salad and red onions.

FUNGHI DOLCELATTE 

BRESAOLA

CARPACCIO DI PESCE SPADA

Free range chicken breast, pan fried with sage and Parma ham, cooked in white wine sauce.
POLLO SALTIMBOCCA

SALMONE ALLO ZAFFERANO

RAVIOLI ALLA RICOTTA

TAGLIATA DI MANZO

Mains

Pasta �lled with ricotta and spinach served in a tomato and creamy sauce.

Fresh salmon steak cooked in white wine, sa�ron sauce and served with spinach.

Grilled sirloin steak sliced and served on a bed of rocket salad served with cherry tomatoes, parmesan
shavings and a balsamic glaze.

Starters

Dessert

20% DEPOSIT WILL BE REQUIRED UPON BOOKING
Please make us aware of any allergies or special requests

10% service charge will be added to your bill

Co�ee and a choice of dessert

£30.95

Available from the 1st  November


