
Christmas Menu

Zuppa Del Giorno
Soup of te Day

Bruscheta Ai Funghi Porcini (V)
Home made crust bread tpped wit creamy wild mushrooms

Insalata Di Salmone
John Ross Smoked and Hot Smoked salmon on a fesh crispy salad wit cucumber and dressed wit

noisete vinaigrete

Involtno Natalizio
Oven baked Italian Goats cheese wrapped wit spicy Spianata salami served wit red wine reducton

* * * * * * * * * *

Risoto ala Zucca e Castagne (V)
Italian Arborio rice risoto wit buternut squash, chestnuts, whit wine, a tuch of cream and

Parmesan shavings
(Vegetarian opton witout Parmesan)

Agnelo e Lentcchie
Roast Scotish Lamb shank served over a bed of Italian Vertcchi lentls and vegetable ragu

Polo Alo Speck
Chicken supreme wrapped wit Valtlina D.O.P speck in a creamy Marsala wine sauce served wit

roast vegetables and sauté potates

Lasagne al Forno
Franco’s homemade lasagne wit a rich bolognese sauce

Pancioti ai Gamberoni e Capesant
Hand made ravioli fled wit scalops and king prawns in a creamy tmat sauce

* * * * * * * * * *

Tiramisu
Savoiardi biscuits soaked in cofee layered wit a whipped mixture of egg yolks and mascarpone

cheese

Coppa Mista
Mixed Italian ice cream – chocolat, stawberry & vanila

Panetone
Traditonal Italian panetone and buter pudding

2 courses £20 / 3 courses £25
Please not a 10% service charge wil be added for partes of 10 & over

Please not dishes may contain taces of nuts


