CHRISTMAS PARTY BOOKING FO

£32.00 2 courses © £35.003 courses ©
(Available from 1% December — 23" De’ce_mfbér'2_023fg
£30.00 Deposit per person kg

ALL DESPOSITS ARE NON - REFUNADABLE
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R Number in Party: ... i, Time of Booking: ...............

PLEASE ADVISE US OF ANY ALLERGIES OR DIATARY REQUIREMENTS WHEN YOU PRE ORDER

- | STARTERS Qry

ZUPPA DI CASTAGNE E LENTICCHIE
ANATRA CROCCANTE

CARPACCIO DI BARBABIETOLA (VE)

" | FORMAGGIO IMPANATO CON SALSA DI MIRTILLI ROSS|
. [ BUDINO NERO CON CHORIZO E FORMAGGIO

. | MAIN COURSES QTyY
SALMONE IN AGRODOLCE '
¥ | PIZzA CONTADINO

| BISTECCA DI AGNELLO

. | RAVIOLI VEGANI (VE)
TACCHINO DI NATALE

' | DESSERTS Qry
.| TORTA DI NATALE 0
- | GELATO ITALIANO (GF)
SO TIRAMISUS 200
EA OR FILTER COFFEE




?bepoéit £30 per person required — non - refundable
Available from 1%t December — 23" December 2023

2 courses - £32.00 3 courses - £35.00

STARTERS
ZUPPA DI CASTAGNE E LENTICCHIE

Chestnut and lentil soup, finished with creme fraiche — warming and perfect for the season
ANATRA CROCCANTE
Crispy duck confit set on a fragrant saffron risotto
CARPACCIO DI BARBABIETOLA (VE)

Perfectly roasted beetroot, thinly sliced and topped with a zesty broccoli crumb. Drizzled with a raspberry vinegarlto fihish

FORMAGGIO IMPANATO CON SALSA DI MIRTILLI ROSSI |
Deep fried brie cheese served with a homemade cranberry jam

BUDINO NERO CON CHORIZO E FORMAGGIO

;f' Rich and flavoursome sliced black pudding and chorizo accompanied with a creamy. dolcelatte and pink peppefcorn'
sauce -

T

MAIN COURSE
SALMONE IN AGRODOLCE
Salmon oven baked with honey, garlic and spiced cajon
PI1ZZA CONTADINO
Tomato base with mozzarella, roast peppers, anchovies, finished with burrata and chilli oil
BISTECCA DI AGNELLO

Grilled lamb steak served on creamed spinach and cannellini beans

RAVIOLI VEGANI (VE)

Fresh pasta parcels filled with leek, onion and potato. Served in a tomato and red pepper sauce
TACCHINO DI NATALE

Succulent traditionally roasted turkey breast served with all the trimmings

: \ DESSERTS
o TORTA DI NATALE
Traditional Christmas pudding served with brandy sauce

GELATO ITALIANO (GF)

Fat i-.l-A choice of 3 scoops. Vanilla, chocolate, strawberry or (lemon and passionfruit sorbet as a dairy free option) - ‘
SR TIRAMISU e

‘ Layérs of finger biscuits soaked in coffee liquor and mascarpone cheese
{ TEA OR FILTER COFFEE 1y i
(£4.75 FOR ADDED LIQUOR) i







