CHRISTMAS PARTY MENU 2024
£29.99p/p 3-courses

Starters
Zuppa del Giorno
Homemade soup of the day served with freshly baked bread and butter

Tartare di Gamberi
Prawns’ tartar with fresh cherry tomatoes, asparagus, lime juice
served with mint yoghurt or marie rose sauce

Sanguinaccio
Sliced black pudding cooked in a rich pepper corn sauce

Portobello Ripieno
Portobello mushroom stuffed with caramelised onions, goats cheese
and baked in the oven

Parfait di Fegato di Pollo
A velvety homemade chicken liver parfait served with toast and a delicious winter berry coulis

Mains
Tacchino Arrosto

Classic Christmas turkey served with roast potatoes, pigs in blankets, roast parsnip, carrots,
brussel sprouts, stuffing then smothered in our homemade gravy

Pollo allo Stroganoff
Strips of chicken breast cooked with onions, mushrooms, garlic, French mustard
and a touch of brandy in a demiglace cream sauce, served with rice

Filetto di Maiale in Crosta
Pork fillet rolled in breadcrumbs mixed with Italian aromatic herbs, served with red wine
reduction and fresh seasonal vegetables and potatoes

Bistecca di Tonno al Pistacchio
Grilled tuna steak in pistachio crust served with grilled asparagus and a creamy seafood sauce

Stinco di Agnello Brasato
Slow cooked shoulder of lamb in a red wine and mint sauce
served with seasonal vegetables or potatoes

ANY PIZZA AND PASTA/RISOTTO FROM OU CART MENU

Desserts

A Sel tion of Papa’s Favourite D er ncl ding Tlramlsu & Cheesecake
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