
STARTERS
Natale Salmon

Cured black salmon with Vodka & soy sauce.

Wild Mushroom Soup
Wild mushroom consommé with miso and kombu. (V)

Formaggio Croquettes 
 Crisp croquettes of bluecheese and mozzarella, paired with pepper

chutney. (VG)

 Canolli Verde
Handmade cannoli filled with creamy ricotta and fresh spinach.

MAINS
Golden Butternut Risotto

Creamy risotto with roasted butternut squash. (V)

Pappardelle La Villa Verde 
Wide pasta ribbons with courgette and ricotta. (VG) 

Pork Toscana
Rolled pork with Tuscan sausage, millefoglie potato, confit

tomato, finished with cranberry sauce.

Cacciatore’s Pie
Duo of Duck & Turkey en croûte with chestnut and sage

sauce.

 Merluzzo al Pernod 
Cod fillet paired with tender baby carrots and a light

anise-flavoured sauce.

DESSERTS
 Peaches Royale

Warm peaches poached in Prosecco & Amaretto.

Tarte al Cioccolato  
Chocolate tart with maldon salt & Raspberry sorbet. (V)

 Tiramisu

D A Y  M E N U
Christmas‌

3 COURSES | £79.95 PER PERSON

Bookings are available from 12:00 – 5:00 pm.
A £20 deposit per guest and pre-order are required to secure your table. 

Children’s menu available at £39.95.
Dietary requirements and allergies can be accommodated – please inform us when booking.

For information : info@lavillaverde.co.uk  |  01782 911030

https://www.google.com/search?client=safari&rls=en&q=la+villa+verde&ie=UTF-8&oe=UTF-8&dlnr=1&sei=tlDEaKyzD5uphbIP-I64mAY

