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M A I N  C O U R S E

Roasted Turkey & Cranberry Sauce
Succulent roasted crown of turkey,  seasoned with
sage and served with tradit ional  stuff ing and
cranberry sauce

C H R I S T M A S  F A Y R E  M E N U

Bruschetta con Funghi
I tal ian toasted bread layered with garl ic  mushrooms,
f inished with a r ich peppercorn cream.

Paté della Casa
House-made chicken l iver paté served with toasted
bread and sweet onion chutney.

Festive Baked Camembert
Oven-baked camembert infused with rosemary and
garl ic ,  served with cranberry compote and warm
artisan bread.

Burrata with Salmon
Creamy burrata paired with si lky smoked salmon,
f inished with a drizzle of lemon oi l  and cracked
black pepper.

Gnocchi con Ragu al  Barolo
Gnocchi served with a slow-cooked beef ragù,
enriched with Barolo wine for deep, velvety f lavour

Sea Bass  with Sicilian Cherry Tomato
Pan-seared sea bass f i l let  in a golden potato crust,
served with sweet Sici l ian cherry tomatoes & ol ives
sauce

Risotto al  Prosecco with Prawns and
Asparagus
Si lky r isotto infused with Prosecco,  tossed with
juicy prawns and crisp asparagus.

D E S S E R T

Cheesecake,  Tiramisu,  or  Sticky
Toffee Pudding
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B O O K I N G  O N L Y  

Available from 10th November to
20th December

Celebrate the season with us.  
Perfect  for  festive gatherings,  work
parties,  and family get-togethers.  
Early booking recommended!

P R I C E

2 course £24.95
3 course £27.95

Minimum 6 guests

£10 deposit  per person required

Pre-order is  essential

P R O S P E C T  I T A L I A N  B I S T R O

Victoria Terrace,  Penshaw, Houghton le Spring DH4 7EJ
Phone: 0191 584 5484
Email  -  italianbistro.team@gmail.com


