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SALMONE AFFUMICATO MOUsgbmemade
Smoked salmon mousse. Served with
avocado, rocket, and butterecdorown bread
CAPRESHEVIozzarella with fresh tomatoes,
olive oil and basil

PROSCIUTTO DI PARMA CON MELeNMeElon with
Parma ham and preserved ginger

FUNGHI DI BOSCO E DOLCELATTE PANNA EOTTA
Panna Cotta with Wild Mushrooms and
Dolcelatte cheese Served with rocket and
pear chutney V

PEPERONI RIPIENI CON TONNO E AROMEN
baked red peppers filled with Tuna,
Breadcrumbs,Garlic; Mixed Herbs topped
with Tomato and Melted Mozzarella v

PATE DELLA cCAs”omemadeChicken Liver
and Pork PateServed with salad cranberry
sauce, red oniorchutneyand crostini
CAPRIN@Warm Goats cheese wrapped with
Smoked Forest Ham, served with salad and
roasted red pepper dressmg
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CERVO CON PRUGHNIbcally sourced Venison fillet steak
with Plum and red wine sauce
STRUZZO AL VINO ROSSustrich steak with wild
mushrooms, pancetta, peas and red wine
POLLO INFERN&@hicken bredascookedin onions,
mushrooms, cream, chilnd tomatoes
POLLO AL DRAGONCELCRar grilled Chicken breast
cooked with Tarragon)emon and cream Sauce
MAIALE EMIGLIAN®Pork Fillet wrapped with Parma 4
Ham. Served with a mustargdrain sauce o
LASAGNE DI PESGOPasta layers with mixed fish and O
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béchamel sauceTopped with, mozzarella

ANATRA ALLA MARSAERuck breast with a rich Marsala
and red wine

A
SALMONE PARADISKiIet of salmon withonions, A (;
prawns, brandy, tomato and cream
TAGLIATELLE BELLANAPQ®W\Ith onions, mushrooms,
olives, white wine, cream and tomato creard
PENNE CON POLPETTE DI CARdhemade Italian N o
Meatballs A
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TIRAMISU- Homemade classic speciality made with

mascarpone, Marsala wine, coffee and savoiardi

BANNOFEE PlZHomemade delicious blend abanana and

toffee whipped cream and chocolate shavings

PANNA COTTAHomemade panna cottaServed with

caramel sauce N

HOME MADE TRADITIONAL CASSA&ers of o1 A

homemade flavoured Italian ice cream with candied fruit AAD
A £

TRADITIONAL CHRISTMAS PUDDMG BrandySauce O
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Ristorante [taliano

Tel: 01246-583164

Chf iStmaS day CERVO CON PRUGNI®cally sourced Venison

fillet steak with Plum and red wine sauce

STRUZZO AL VINROSS®Ostrich steak with
Menu 2011 wild mushrooms, pancetta, peas and red wine
3 courses DIANA AL COGNACCHhar grilledPrime sirloin

steak with mushrooms, onions, French mustard,

brandy, wine and cream
ANATRA ALLA MARSALBuck breast with a rich

Adult £49.99 Child £24.99 Marsala and red wine
(Under 10 years) SALMONE PARADISFllet of salmon with
Your cheice dfftthefidltowing onions, prawns, brandy, tomato and cream
ROAST PORKAccompanied with plum stuffing,
chipolatas and Yorkshire pudding
SALMONE AFFUMICATO MOUSHEmemade ROAST TURKEXccompanied with plum stuffing,
Smoked salmon mousse. Served with avocado, chipolatas and Yorkshire pudding
rocket, and buttered brown bread _ POLLO AL DRAGONCELGHar grilled Chicken
CAPRESHEMozzarella with freshtomatoes, olive breast cooked with Tarragonlemon and cream
oil and basil Sauce
PROSCIUTTO DI PARMA CON MEL@h¢ton RISOTTO Al FUNGHI PORGINE AR A | EAA
with Parma ham and preserved ginger 0i OAETE - OOEOI i1 OF WET A ¢
FUNGHI DI BOSCO E DOLCELATTE PANNA €EOTTA RisOTTGRICILIANAAT | EA A OCGEGE 1 | Of
Panna Cotta with Wild Mushrooms and Dolcelatte PDADDAOOR Ai OOCAOOAOR i1 E(
cheese Served with rocket and pear chutney V TAGLIATELLE BELLANAP@\Ith onions,

PEPERONI RIPIEGON TONNO E AROMIven
baked red peppers filled with Tuna, Breadcrumbs,
Garlic; Mixed Herbs topped with Tomato and
Melted Mozzarella v

mushrooms, olives, white wine, cream and
tomato creamV

PATE DELLA CAStAomemadeChicken Liver and TIRAMISU-Homemade classic speciality made
Pork Pate Served with salad cranberry sauce, red with mascarpone, Marsala wine, coffeand
onion chutney and crostini savoiardi

CAPRIN®GWarm Goats cheese wrapped with PANNA COTTAHomemade panna cottaServed
Smoked Forest Ham, served with salad and with caramel sauce

roasted redpepper dressing HOME MADE TRADITIONAL CASSATyers of

homemade flavoured Italian ice cream with
candied fruit

TRADITIONAL CHRISTMAS PUDDI&iE Brandy
Sauce



