Christmas . ';ﬂ:f
+*MENU «

ZIA VITALIA RESTAURANT

[ 2 COURSES £24.95* ] [ 3 COURSES £30.95* ]

L | STARTERS
e SOUP B
Fresh soup of the day. .« . ° - .. . 50

.‘. CRESPOLINIALFORNO = et
. . Spinach, ricotta, parmesan, bechamel o -

Y - ARANCINI BOLOGNESE .
) . Fried rice ball with piselli, mozzarella, tomato sauce ’

POLPETTE . “el .
Home-made meetballs in tomato sauce and cheese . . .

MELONE E GAMBERI i © 00
Prawns and melon topped with Marie Rose sauce C

. . - MAIN COURSE

RAVIOLI ALL' ARAGOSTA o, .
Staffed pasta with lobster, cream, saffron, cherry tomatees

LASAGNE
Oven backed layers of pasta with Bolognese sauce, egg, bechamel and cheese sauce

PLAICE .
Plaice fish in white wine and lemon sauce. Served with seasonal vegetables
TURKEY I R
Traditionally cooked turkey slice with trims = , * . c

. MAIALE Al FUNGHI .. P ._. * ’
s Pork with cream and mushrooms ! .t

et DESSERT
| b CHRISTMAS PUDDING
. CHEFSDESSERT - " °
o Do GELATIMISTI ..+ .

TIRAMISU " -

PLEASE ADVICE A MEMBER OF STAFF IF YOU OR ANYONE IN YOUR PARTY HAVE ANY FOOD ALLERGY.

* SERVICE CHARGE WILL BE ADDED TO YOUR BILL




