


APPETISERS 
(TO SHARE ON THE TABLE)

Garlic Pizza Bread 
Pizza bread with tomato, garlic & extra virgin  

olive oil

Olive Casereccie 
Sicilian olives, marinated in garlic, fresh chillies, 

parsley & extra virgin olive oil

STARTERS
Crema di Zucca 

Home made fresh pumpkin soup with a touch of 
cream served with char grilled croutons

Caprese di bufala 
Fresh mozzarella di bufala, served with sliced vine 

tomatoes, fresh basil leaves dressed with extra 
virgin olive oil

Frittura di Calamari  
Deep fried squid served with home-made  

tartar sauce

CHRISTMAS  SET  MENU



MAIN COURSES
Stinco di agnello 

Slow cooked lamb shank cooked in a Barolo red 
wine, celery, carrots, onions, garlic and rosemary 

served with homemade mash potato.

Filetto di Spigola in crosta 
Fillet of sea-bass coated in breadcrumbs, parmesan 
cheese, garlic, parsley pan fried, served with roast 

potatoes & seasonal vegetables

Ravioli con spinaci e funghi porcini 
Fresh Home made ravioli with spinach and wild 

porcini mushrooms

Tacchino al forno 
Traditional turkey crown from Randall’s, served 
with roasted carrots, parsnips, Brussels sprouts 

roast potatoes and a home made gravy

Pizza Ortalana 
Tomato, mozzarella, grilled aubergines, courgettes, 

mixed peppers, mushrooms and asparagus.

Pizza Americana 
Tomato, mozzarella, green peppers, sausages & 

chilli

DESSERT 
Panettone 

Traditional Italian sweet bread loaf originally from 
Milan, served with a home-made  

Chantilly cream or Courvoisier custard

Crostata di Mele 
Home-made apple pie

£30 + £5 FOR DESSERT




