st Loy

5 Course Set Menu
£90.00 per person £45 per child under 12 years old

Pre-order and £10.00 non refundable deposit
is required per person for the reservation
12 noon until 14.45 last order

FOR EVERYONE ON ARRIVAL
Selection of canapes.

STARTERS
CHOICE FROM

AWARMING BOWL OF ITALIAN STYLE MINESTRONE SOUP
with home-made thyme & garlic bread loaf.

MAMA'S TRIO OF PRAWNS COCKTAIL
Tiger prawns, Atlantic prawns & Crayfish tails with crispy iceberg lettuce
& brandy infused Marie-rose sauce.

BUFFALO MOZZARELLA SNOWMAN
wrapped with parma ham hat & scarf & drizzled
with a Sun-dried tomato red pesto.

BEEF CARPACCIO TOPPED WITH EXTRAVIRGIN OLIVE OIL
decorated with Rocket, tomatoes on the vine & Parmesan shavings.

MAIN COURSES

TRADITIONAL CHRISTMAS TURKEY DINNER
Crispy roast potatoes, pork & sage stuffing, seasonal vegetables,
pigs in blankets with lashings of turkey gravy.

BEEF WELLINGTON
Fillet steak wrapped with parma ham and coated in home-made paté in a
crispy filo pastry shell,served with all your seasonal vegetables and meaty gravy.

SALMON FILLET
served on a bed of Spaghetti in a dill fish sauce.

MINTED LAMB HENRY
served on a snowy mountain of mash, served with ratatouille
& red wine succo dell'arrosto.

LOBSTER RAVIOLI FILLED PASTA
presented with king prawns, crayfish tails & wilted spinach in rich shell fish bisque.

RED LENTIL SPAGHETTI RAGU,
Infused with Italian cherry tomatoes & toasted walnuts.
served with Christmas tree garlic dough.

TO FINISH
CHRISTMAS FIGGY PUDDING with a Boozy Brandy sauce.
PISTACHIO PANETTONE BUTTER PUDDING Served with creamy custard.
CLASSICTIRAMISU
MILK & WHITE CHOCOLATE CHIP BROWNIE served with italian gelato.

TO TOAST
Creamy limoncello

Lo flatale a tulte






