
Tachino £22.95
Turkey breast s tu f fed wi th sausage and chestnuts , wrapped wi th

Parma ham served wi th brocco l i and mashed potato .
Salmon Al la Gri l la £24.50

F i l le t Scott i sh sa lmon cooked wi th prawns , ch i l i and gar l ic in a 
Pernod creamy sauce , served wi th rocket sa lad and vegetab les .

Risotto Gorgonzola £17.95
Aged Arbor io r ice coo led wi th wa lnuts and Gorgonzo la cheese ,

served wi th pear and rocket sa lad . 

D E S S E R T
Banof fee P ie £7.95

Crème Brû lée £7.95
Cream & P ishtach io Ice 

Cream £7.95 

F E S T I V E S P E C I A L S

S T A R T E R S
Broccol i & Gorgonzola Soup £9.95

Served wi th homemade bread .
Formagio Di Capra £11.95

Goats cheese coated in breadcrumbs , deep f r ied , served wi th
rocket sa lad and caramel i sed on ion . 

Figs & Burrata £13.95
Creamy I ta l i an burrata , served wi th f resh f igs , pomegranate &

honey .
Salmon Surpresa £14.50

Smoked Sa lmon s tuf fed wi th sof t cheese , served wi th rocket sa lad
and a ba lsamic v inegar 

Capresante £14.95
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 . 
M A I N C O U R S E

Anatra Arrosto £24.50
Gi l led duck breast cooked wi th pancetta , sun-dr ied prunes in a red

wine sauce served wi th mash potato and mixed vegetab les .


