EUXTON

CHRISTMAS
LUNCH & DINNER MENUS

Available from Friday 1%t December and throughout December
Excluding Christmas Eve, Christmas Day, Boxing Day
& New Year’s Eve

To make a booking,
please call the restaurant on 01257 262644

£10 p/p deposits required especially for parties of 10 or more
(cash deposits are preferred)

Papa Luigi’s Restaurant
169 Wigan Road
Euxton
Chorley
PR7 6JH
T: 01257 262644
E: papaluigiseuxton@gmail.com
www.papaluigis.co.uk



mailto:papaluigiseuxton@gmail.com
http://www.papaluigis.co.uk/

PAPA LUIGI'S CHRISTMAS LUNCH MENU

STARTERS
Zuppa Del Giorno-
Homemade soup of the day sevved with fresivhomemade, breads

Funghi Gorgongola
Frestv mushwooims overv baked ond stuffed with. gawlic powrsley butter, breadcrumlbs
ond pawmesarv., topped withv gorgongolaw cheese:

Parfoit Di Fegato- Di Anatra
Homemade duck liver powfait sevved with toost
and av deliciows winter berry coulis

Caprino-In Filo-
Crispy filo-pastry wrapped around creauny goaty cheese
deep fried and served o a tomato- bruschetto

Smoked Salmown Rillette
Freshv Scottish smoked salmon pate made with av touch of horseradishv saurce
and served with toast and butter

MAIN COURSES
Tacchino-Arrosto-
Owr daussic Chwistmas tuwrkey, roasted until bronged
and served withvpigs inv blankets, roast parsnips, cawrvots; sprouts; roast potatoes; stuffing
then smothered inv our homemade grovy

Merlugo-E Barbabietola
Freshv Cod; pauv fried and served ovw av bed of beetroot masihv
sevved withv seasonal vegetables

Agnello-Henry
Slow cooked shoulder of lamb- inv v red wine and mint jus
sevved withv roast potatoes and seasonal vegetables

Pollo-Papav Luigi's
A succulent pawv fried chicken breast
sevved withv roost potatoes and seasonal vegetables
Choose your saurce - wild mushwooms, gowlic and white wine OR
Peppers and chilli ivv v tomato- saurce

Medaglioni Di Maiale
Tender pork medallions cooked inv av creauwmy wilds mushwoom souice
served withv roast potatoes and vegetalbles

Any Pigga or Pasto fromvour A Law Cawte meruw

2-courses £19.95 p/p
Availdable everydoy 12 -2pmy



PAPA LUIGI'S CHRISTMAS EVENING MENU

STARTERS
Zuppa Del Giorno-
Homemade soup of the davy served with freshvihomemade bread

Funghi Gorgongola
Freshv mushwooms overv baked and stuffed wikiv goulic parsley butter, breadcrumbs and parmeson

topped withvgorgongola cheese:

Pawfait Di Fegato-Di Anatra
Homemade duck liver parfait served withvtoost
and avdelicious winter berry coudis

Rowvioli Aragosto
Lawvge rovioli fillled withv fresh lobster meat,
cooked inv v creawm and tomato- sauce and finished witivfreshv cravyfishv ands chilliv

Smoked Salmon Rillette
Freshv Scottish smoked salmon pate made withy av touch of horseradish sauce
and, served with toast and butter

MAIN COURSES
Tacchino-Arrosto
Our classic Chwistmas turkey, roasted until bronged
and served witivpigs in blankets, roast parsnips; coarrots, sprouts; roast potatoes, stuffing
thew smothered i owr homemade gravy

Merlugo-€ Barbabietola
Freshv cod;, pawv fried and sevrved on av bed of beetroot masihv
served with seasonal vegetables

Agnello-Henry
Slow cooked shoulder of lamb-invav red wine and mint jus
served withv roast potatoes and seasonal vegetables

Pollo-Papav Luigi's
A succulent pawn fried chickew breast
served withv roast potatoes and seasonal vegetables
Choose your sauce - wld mushwrooms, gawlic and white wine OR
Peppers and chilli inv v tomato- sauice

Medaglioni Di Maiale
Tender pork medallions cooked inv av creanmny wild: mushwoom sauice
served withv roast potatoes and seasonal vegetables
Any Pigga or Pastow fromouwr A Law Caurte menw

DESSERTS
A selection of yowr favourite Papay desserts will be available

3-courses £27.95 p/p



