Cloisimas Q)ay K(erww - 5 Course Menu £95.00

A glass of champagne or a glass of wine or a bottle of beer is served on arrival.

Roasted parsnip soup

Stwideny

Capesante alla Fiorentina - pan fried king scallops with spinach and lemon garlic butter sauce.

Bruschetta al Funghi (V), (N) - stuffed fie_ld flat mushroom with garlic, spinach -and goat cheese,
served with basil pesto and toasted pine nuts.

Gamberoni alla Luciana - fresh king prawns pan fried, with garlic, chilli, tomato and white wine with a touch 6f cream.
Antipasto all’ltaliana - a selection of cured meats, olives and homemade bread.
Fritura mista - whitebaits, king prawns, squid, deep fried, served with garlic mayo.
Insalata Tricolore - sliced vine tomato, mozzarella cheese and avocado dressed with basil' and balsamic drizzle.

NMains

Slow Cooked Roast Turkey stuffed with chestnut, wrapped in Parma ham, red wine sauce,
served with winter vegetables and potatoes

Lobster linguine - vine ripened cherry tomatoes, basil, garlic, chilli, extra virgin olive 01I and fresh herbs.

Tagliatelle e Tagliata - sliced sirloin steak, served with tagliatelle pasta, mixed mushrooms
white wine creamy sauce and rocket & parmesan salad.

Branzmo Arrosto - two fillets of sea bass served with mashed potatoes, green beans mussels
3 ; - A fresh herbs and a creamy saffron sauce. A

Ballotine di Pollo - chicken breast stuffed with pepperoni sausage and splnach
Wrapped in smoked pancetta, served with mashed potato, gravy and green beans.

Risotto Tartufato al Porcini (V) - arborio rice, cooked with mixed wild mushrooms, fresh herbs, and truffle.

Bt :

Tiramisu, Christmas Pudding, Banoffee, Panna Cotta, Pistacchio Profiteroles, Cannoli Siciliano
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CHRISTMAS DAY - Open From 12pm till 5pm
Serving only the Christmas Day set menu - BOOK NOW



