
Christmas Part Menu

Zuppa Del Giorno
Soup of te day

Insalata Di Gambereti
Prawns in Borsalino's creamy marie rose sauce served on a bed of crisp salad

Mozzarela Roulade (V)
Mozzarela roled wit sun dried tmat, olives, spinach and mascarpone served on tastd

bread

Antpast Mist
Selecton of Italian cured meats – prosciuto, salami, coppa and mortadela

********

Gnocchi ala Zucca & Taleggio (V)
Potat dumplings wit roast buternut squash and taleggio cheese sauce

Polpetone Di Agnelo
Lamb meatloaf wit sun-dried tmat, basil & parmesan served wit spagheti napoli 

Polo ala Cacciatra 
Pan seared chicken breast wit olives, cherry tmates, garlic, red wine and rosemary wit

sauté potates and seasonal vegetables

Ravioli Capesant
Handmade ravioli fled wit scalops and King Prawns in a creamy tmat sauce

Lasagne Al Forno
Franco's homemade lasagne wit a rich Bolognaise sauce

********

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

mascarpone cheese

Borsalino Bread and Buter Pudding
 Italian twist on a family favorit – made wit Italian panetone   

Gelat Coppa Mista
Mixed Italian ice creams - chocolat, stawberry & vanila

3 courses £30.00
Please not a 10% service charge wil be added for partes of 8 & over

Please not dishes may contain taces of nuts


