
A P P E T I S E R S
C R U D O ,  F O R M A G G I O  O R  F R I T T O  M I S T O

M A I N  C O U R S E

Broccol i  &  Gorgonzola  Soup  
Served  wi th  homemade bread .

Bruschetta  Con Funghi
Portobe l lo  mushroom stuf fed  wi th  gar l ic  &  sp inach  baked  in  the

oven  wi th  goats  cheese ,  served  wi th  p ine  nuts  and  pesto .  
Figs  &  Burrata  

Creamy I ta l i an  burrata ,  served  wi th  f resh  f igs ,  pomegranate  &
honey .

Tiger  Prawns
 Pan  f r ied  Prawns  wi th  ch i l l i  gar l ic  butter  sauce ,  served  wi th

bread  and  rocket  sa lad .
Capresante  

Pan f r ied  f resh  sca l lops ,  cooked  wi th  ch i l i ,  gar l ic ,  whi te  wine  &
she l l f i sh  sauce ,  served  on  a  bed  o f  pea  purée .  

Lamb Shank
  S low cooked  in  red  wine ,  served  wi th  mashed  potato ,  mixed  vegetab les

and  gravy  sauce .  
Tachino  

Turkey  breast  s tu f fed  wi th  sausage  and  chestnuts ,  wrapped wi th  Parma
ham served  wi th  gravy ,  sausage  and  brocco l i .

Risotto  A l la  Zucca
Arbor io   r ice  cooked  wi th  pumpkin ,  Gorgonzo la  and  sa f f ron ,  served  wi th

rocket  sa lad  and  Parmesan .
Branzino  Con Asparagi  

Pan f r ied  f i l l e ts  sea  bass  wi th   ch i l l i ,  gar l ic ,  asparagus ,  in  whi te  wine
she l l  f i sh  sauce  served  wi th  potatoes  and  vegetab les .

Tagl iate l le  Pr imavera
Tag l ia te l le  pasta  wi th  gar l ic ,courgette  ,brocco l i  ,  Sun  dr ied  tomatoes

and peas ,  in  whi te  wine  and  tomato  sauce .
⁠

Lobster  Ravio l i  
Stuf fed  wi th  lobster ,  cooked  wi th  prawns ,  musse ls  gar l ic ,  ch i l l i ,  in  a

whi te  wine  sa f f ron  sauce .
£86  per  person  

C H R I S T M A S  D A Y  M E N U

S T A R T E R S



Desserts 

Banoffee pie

Tiramisu 

Crème Brûlée 

Italian Soufflé 

(served with vanilla icecream)

Mixed Fruits 

Strawberries, blueberries, pineapple, pomegranate, mixed

with Malibu and served with coconut ice cream

Christmas 


