CHRISTMAS PARTY MENU 2025
£32.99p/p 3-courses

Starters
Arancini al Tartufo con Aioli
"Crispy truffle risotto balls served with creamy aioli and a delicate
mixed leaf garnish.

Gamberoni al Peperoncino e Aglio
(ful’ent tiger prawns sautéed in a bold chilli garlic sauce,
served with smooth aioli on a slice of crisp bruschetta.

Sanguinaccio con Salsa al Pepe e Miso
difig served with a smooth peppercorn and miso cream sauce.

Funghi al Gorgonzola
lled with garlic, parsley breadcrumbs and Parmesan, topped with melted
Gorgonzola and sweet caramelised onions.

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

Caponata Siciliana
ergu*e stew with tomatoj peppers, courgettes, capers and olives, balancing sweet and sour
' Mediterranean flavours.

Mains

Tacchino Arrosto

Classic (Cl’mstmas turkey served with roast potatoes, pigs in blankets, roast parsnip, carrots,
2.0 N ﬂﬁsel sprouts, stuffing then smothered in our homemade gravy.
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‘f Baccala alla Livornese i
raditional salt cod gently simmered in a rich tomato sauce with capers,

\

i ) cherry tomatoes, onions, garlic, and basil.

' ' % Filetto di Maiale alla Vaniglia
Tender llet cemplemented by a delicate vanilla-infused cream sauce, accompanied by
/ bu&tery layered Pommes Anna potatoes.
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’ gtiﬁco di Agnello al Tartufo
X Slow-brai amb shank $erved with truffle-infused mashed potatoes and a fragrant mint lamb
sauce.
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Melanzane al Miso con Capperi e Olive
Oven-roasted aubergine with miso paste, ¢apers, garlic, onions, cherry tomato, olives, and finished with cheese.

»
¥ AI']Y PIZZA AND PASTA/RISOTTO FROM OUR A LA CART MENU

% Desserts
~ A Selection of Papa’s Favourite Desserts including Tiramisu & Cheesecake




