RISTORANTE BRAVI
Christmas Fayre Evening Menu 2019
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2 courses: 22.95 3 courses: 27.95

Starters
Traditional winter vegetable Minestrone soup, Parmesan croutons

Our own homemade Chicken Liver Pate, served with redcurrant and orange sauce and toasted
focaccia bread

Grilled Bruschetta topped with mixed garlic sautéed mushrooms, roasted baby tomatoes & Parmesan
cheese

Smoked Salmon, new potato and beetroot salad, creamed horseradish dressing
Lobster filled Ravioli, white wine and Prawn cream sauce
Goat’s cheese fritter, caramelised pear, mixed leaf salad, balsamic & honey dressing
Main Course
Roast Turkey Breast with forcemeat, sage and onion stuffing, roast gravy, chipolata
Roasted five spice duck breast, port and orange sauce, sautéed potatoes

Escallops of chicken breast sautéed with Mediterranean vegetables, Pancetta, garlic, chilli and white
wine, served with sautéed potatoes

Grilled Fillet of Sea Bass, prawn and chorizo garlic butter sauce,
Creamed potato mash

Medallions of pork fillet, green peppercorn and mushroom cream sauce, black pudding
And creamed potato mash

Porcini mushroom and cheese filled Ravioli, fresh tomato and spinach sauce

All served with fresh seasonal vegetables
Roast Turkey served mash and roasted potatoes, honey roasted parsnip & cranberry sauce

Dessert
Christmas pudding and Brandy sauce

Pannacotta with chocolate Ganaché, honeycomb and pineapple
Cheese plate served with onion chutney, crackers and grapes
Chocolate truffle torte, winter berries, chocolate sauce
Tiramisu
Choice of Cheesecake
AVAILABLE FROM FRIDAY 30 NOVEMBER TO SUNDAY 23 DECEMBER 5.30 TILL CLOSE

PLEASE ADVISE US OF ANY FOOD ALLERGIES OR INTOLERANCES.
NUTS AND PRODUCTS CONTAINING NUTS ARE USED IN OUR KITCHEN

CHRISTMAS PARTY NIGHTS 13 & 14 December with Disco 3 courses 32.50




