
CHRISTMAS MENU
•   •   •

Please make your pre-order from the following

STARTERS

Zuppa di Zucca Arrosto  V/VGa/GFa
Roasted Butternut Squash Soup, Mascarpone, Sage, Toasted Pumpkin Seeds, Ciabatta

Pâté di Fegatini di Pollo  GFa
Tuscan-Style Chicken Liver Parfait, Red Onion Marmellata, Toasted Focaccia

Salmone Affumicato & Gamberi  GF
Smoked Salmon, Prawns, Lemon Chive Crème Fraîche

Bruschetta con Formaggio di Capra e Barbabietola  GF
Goats Cheese & Roasted Beetroot, Candied Walnuts, Green Pesto

MAINS

Tacchino Arrosto all’Italiana  GFa
Roast Turkey Breast, Pancetta and Sage Stuffing, Rosemary Roast Potatoes, Pigs In Blankets, Seasonal Vegetables,

Cranberry Sauce, Marsala Gravy

Manzo Brasato a Cottura Lenta nel Vino Rosso  GF
Slow-Braised Beef in Red Wine, Parmesan Mash, Tenderstem Broccoli, Red Wine Jus

Branzino Arrosto con Salicornia  GF
Roasted Sea Bass Fillet, Crushed Potatoes, Samphire, Mussel Butter Sauce

Wellington di Funghi e Castagne  V/VG
Wild Mushroom, Chestnut and Spinach Wellington, Rosemary Roasted Potatoes, Winter Vegetables, Porcini Sauce

DESSERTS

Panettone ai Frutti di Bosco Invernali
Warm Panettone Pudding, Amaretto Custard, Winter Berries

Tiramisù di Natale
Classic Tiramisù with Mascarpone, Espresso, Dark Chocolate

Crostata al Cioccolato e Arancia  GF/VG
Chocolate & Orange Torte, Orange Gel, Blood Orange Sorbet

Cheesecake al Nido d'Ape  GFa
Honeycomb Cheesecake, Wild Berry Sauce

CHEESE

Selezione di Formaggi  GFa  (Supp. £15)
Quince Jelly, Grapes, Apple, Crackers

2 Course Lunch, Monday to Saturday   £39.95
3 Course Lunch, Monday to Saturday   £44.95

3 Course Dinner, Monday to Wednesday   £49.95
3 Course Dinner, Thursday to Saturday   £59.95

LIVE ENTERTAINMENT THURSDAY, FRIDAY & SATURDAY EVENING

Please speak to a member of the team regarding allergens or dietary requirements.
V – Vegetarian   VG – Vegan   VGa – Vegan available   GF – Gluten Free   GFa – Gluten Free available


