


Christmas Menu
APPETISER

~ Home Made Foccaccia
served with olives, olive oil, balsamic oil

STARTERS

Minestrone Soup
vegetaples, tosted bread V|CGF
_ Bruchetta Al Pomodoro
cherry tomto, olive oil, fresh basil V|\/G|CGF
‘Bruchetta Parma & Pear :
parma ham, pear, rocket CBF : i
Bruchetta Brie & Cranberry
brie, cranberry, rocket CGF
Arancini Rosa & Napoli :
pink risotto, mozzorella, black pudding ontomato sauce
Pate Della Casa
festive pate, toasted bread, sweet pickle -

MAINS
Christmas Roast Turkey
: stuffmg broccolr cauliflower, parsnip, carrot yorkshire puddmg roast
potato
Christmas Roast Beef ;
stuffing, broccoli, cauliflower, parsnip, carrot, yorkshire puddrng roast
potato
: Chrlstmas Honey Roast Gammon - °
stuffing, btoccoli, cauliflower, parsnip, carrot, yorkshire puddmg roast
potato - >
Vegan Roast :
vegan sausage, stuffing, broccoli, cauliflower, parsnip, carrot
Salmone .
scottrsh salmon broccolini, baby carrot, new potato-smoked cream
Penne Allo Veneto
chicken, broccoli, spinach, white wine, cream

/)

DESSERTS

Classic Christmas Pudding
served with ice cream

Tiramisu

Chocolate Fudge Cake
served with ice cream

Vanilla Panna Cota
Italian Ice Cream
Vegan Mango Sorbet ol



