Christmas Party Menu

Zuppa Del Giorno
Sou}a qf the afay

Insalata Di Gamberetti

Prawns in Borsalino’s creamy marie rose sauce served on a bed of cn’sy salad

Mozzarella Roulade (V)

Mozzarella rolled with sun dried tomato, olives, spinach and mascarpone served on toasted
bread
Antipasti ‘Misto
Selection @( Ttalian cured meats - _prosciutto, salami, coppa and mortadella
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Grocehi alla Zucca & Taleggio (V)

Potato cfum}o[ings Wltﬁ roast Euttemut squasﬁ an(f ta[eggio cﬁeese sauce

Polpettone Di Bgnello
Lamb meatlbcg( with sun-dried tomato, basil & parmesan served with s])agﬁetti na]aofi

Pollo alla Cacciatora
Pan seared chicken breast with olives, cﬁerry tomatoes, garﬁ’c, red wine and rosemary with

sauté}oota‘roes cmd’ 56@50”(1[ vegemﬁfes

Ravioli Ccyoescmte
Handmade ravioli ﬁ(fecf with sca[fo}as and ‘King Prawns in a creamy tomato sauice

Lasagne Al Forno

Franco’s homemade (asagne with a rich CBofognaise sauce
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Tiramisu
Savoiardi biscuits soaked in cﬁe [ayered’ with a wﬁﬁa}aedf mixture of egg yofﬁs and

mascarpone cheese

Borsalino Bread and Butter fPud'd'ing
Ttalian twist on a famify favorire - made with Ttalian yanettone

Gelato Coppa Mista

Mixed Ttalian ice creams - chocolate, strawﬁerry & vanilla

3 courses £30.00

Please note a 10% service cﬁm’ge will be added for Joam'es of 8 & over

Please note dishes may contain traces of nuts



