Christmas Day Lunch
£99.95 pp / Children under 13 - £49.95

(Subject to Change)

—= >~ STARTERS s

Complimentary warm Italian bread, marinated olives and
extra virgin olive oil served upon arrival

Arancini al Tartufo
Crispy golden rice balls filled with a skilly bechamel centre,
finished with an aromatic black truffle sauce (v)

Zuppa di Astice
Rich, velvety lobster soup infused with garlic, tomato and a
warm splash of cognac to start the festive meal

Gamberoni al Prosciutto di Parma
Fresh tiger prawns wrapped in delicate Parma ham,
pan seared and served with a zesty lemon reduction

Antipasto All'ltaliana (Gluten Free Available)
A selection of prime regional Italian cured meats
accompanied by hand-selected, fine aged cheeses

Capasante con Spinaci
Pan-seared scallops resting on a bed of garlic-wilted spinach,
napped with a rich shrimp and cognac reduction

Timballo di Melanzane alla Parmigiana
Tender layered aubergine baked to perfection in a rich tomato passata
with melted mozzarella, aged Parmigiano Reggiano and fresh basil (v)
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Risotto agli Asparagi
Creamy Carnoli rice slow cooked with tender asparagus, white wine,
garlic and onions, finished with fresh parsley (v)

Crespelle al Salmone e Spinaci
Delicate house made crepes filled with salmon,
spinach and a rich vodka-béchamel, baked in a creamy four-cheese sauce.
Served with seasonal vegetables

Tacchino Ripieno
Traditional festive roast turkey with a savoury sausage and chestnut stuffing.
Served alongside crisp roast potatoes, seasonal vegetable, a
Yorkshire pudding and a generous serving of rich pan gravy

Scaloppe di Pollo al Marsala
Tender chicken cutlets pan-seared and simmered in a rich
Sicilian Marsala wine and wild mushroom reduction

Paccheri all "Astice
A half lobster served over paccheri pasta with garlic, sweet cherry tomatoes
and a splash of tomato passata, enriched with fine cognac

Bistecca alla Fiorentina
Prime T-bone steak (140z) paired with seasonal vegetables and roast potatoes.
Accompanied with a choice of a creamy blue cheese or classic peppercorn sauce

—= >~ DESSERTS — o—

Traditional Italian Panettone served with a Chantilly cream sauce

Full dessert menu is also available
(please see our website for the menu)

All bookings require a £20 deposit per head,
as well as a pre order 14 days before Christmas Day

ITALIAN RESTAURANT & BAR
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