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CHRISTMAS PARTY LUNCH MENU

3 COURSES £35, AVAILABLE 12-5 DAILY

Starters

Minestrone ()
Traditional Italian soup, toasted bruschetta

Burrata ()
Creamy Burrata cheese served with a selection of Italian tomatoes and basil pesto
Fegatini di Pollo
Sauteed chicken livers in a reduction of Marsala sweet wine, cream and sultanas,

served with toasted croutons and onion

Vitello Tonnato
Slice of aromatic veal served with rich_fish sauce made from tuna capers and anchovy

Caesar Salad (»)
Baby lettuce, chicken, pancetta, parmesan shavings, toasted bread and Caesar dressing
(fish option with prawns)

Bruschetta Caprese ()
Oven baked Italian bread, rubbed with garlic and topped with cherry tomatoes,
Buffalo mozzarella D.O. B, basil, oregano and extra virgin olive ol

Main
Pollo al Forno
Chicken Roast Served with roast potatoes, seasonal vegetables and homemade gravy

Agnello al Forno

Lamb Roast Served with roast potatoes, seasonal vegetables, homemade gravy and mint sauce

Branzino alla Brace
Chargrilled Seabass fillet, chargrilled vegetables

Lasagna Tradizionale

Oven baked layers of pasta with beef Bolognese sauce, bechamel, mozzarella, parmesan cheese

Ravioli Bufala e Melanzane ()
Fresh homemade Ravioli with Buffalo mozzarella and aubergine

Paccheri Funghi e Tartufo ()

Homemade southern typical paccher pasta, mushrooms and a creamy truffle sauce

Pizza Margherita (»)
Tomato, mozzarella & basil

Pizza Diavola
"Tomato, mozzarella, spicy salami

Pizza Rustica (v)
Mozzarella, aubergines, courgettes, mushrooms, peppers & spinach

Orecchiette (yg)
Orecchiette pasta served with_fresh tomato sauce and basil

Dessert
Strudel di Mele ()
Warm apple strudel, vanilla ice cream
Tiramisu ()
Handmade sponge fingers, soaked in espresso coffee and layered with Mascarpone cream

Selezione di Formaggi ()
Selection of cheeses, jam and biscuits

Lotus vegan cheesecake (yg)
A lotus biscuit base with a lotus vegan cream cheese
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