
&%34)6% &!92% 

σ #/523%3 

&%34)6% &!92%   Ζ ςρȢωω 

Your choice of the following :

 
 

SALMONE AFFUMICATO MOUSSE- Homemade 
Smoked salmon mousse. Served with avocado, 
rocket, and buttered brown bread                 

CAPRESE- Mozzarella with fresh tomatoes, olive 
oil and basil 
PROSCIUTTO DI PARMA CON MELONE -Melon 
with Parma ham and preserved ginger 

FUNGHI DI BOSCO E DOLCELATTE PANNA COTTA-  
Panna Cotta with Wild Mushrooms and 
Dolcelatte cheese Served with rocket and pear 
chutney  V 
PEPERONI RIPIENI CON TONNO E AROMI -Oven 
baked red peppers filled with Tuna, 
Breadcrumbs, Garlic; Mixed Herbs topped with 
Tomato and Melted Mozzarella v 

PATE DELLA CASA- Homemade Chicken Liver 
and Pork Pate. Served with salad cranberry 
sauce, red onion chutney and crostini                                    
CAPRINO- Warm Goats cheese wrapped with 
Smoked Forest Ham, served with salad and 
roasted red pepper dressing 

 

")34%##! !,,! "/3#!)/,!- /ƘŀǊ ƎǊƛƭƭŜŘ ǇǊƛƳŜ ǎƛǊƭƻƛƴ 

ǎǘŜŀƪ ǿƛǘƘ ǿƛƭŘ ƳǳǎƘǊƻƻƳǎΣ ǿƘƛǘŜ ǿƛƴŜ ŀƴŘ ǘƻƳŀǘƻ 

CERVO CON PRUGNE - Locally sourced Venison fillet steak 

with Plum and red wine sauce 
STRUZZO AL VINO ROSSO - Ostrich steak with wild 

mushrooms, pancetta, peas and red wine  
POLLO INFERNO -Chicken breast cooked in onions, 
mushrooms, cream, chilly and tomatoes 
POLLO AL DRAGONCELLO Char grilled Chicken breast 
cooked with Tarragon, lemon and cream Sauce 
MAIALE EMIGLIANO - Pork Fillet wrapped with Parma 

Ham. Served with a mustard grain sauce 
LASAGNE DI PESCE - Pasta layers with mixed fish and 
béchamel sauce. Topped with, mozzarella  

ANATRA ALLA MARSALA- Duck breast with a rich 

Marsala and red wine                                                                            

SALMONE PARADISO-Fillet of salmon with onions, 

prawns, brandy, tomato and cream 

TAGLIATELLE BELLANAPOLI -With onions, mushrooms, 

olives, white wine, cream and tomato cream V  
PENNE CON POLPETTE DI CARNE Homemade Italian 
Meatballs 
RISOTTO AI FUNGHI PORCINI  wƛŎŜ ŎƻƻƪŜŘ ǿƛǘƘ tƻǊŎƛƴƛ 
aǳǎƘǊƻƻƳǎΣ ²ƛƴŜ ϧ ŀ Ƙƛƴǘ ƻŦ /ǊŜŀƳ V  

RISOTTO SICILIANA -wƛŎŜ ŎƻƻƪŜŘ ǿƛǘƘ ƳǳǎƘǊƻƻƳǎΣ 

ǇŜǇǇŜǊǎΣ ŎƻǳǊƎŜǘǘŜǎΣ ƻƭƛǾŜǎ ϧ ǘƻƳŀǘƻŜǎ 
 

 
TIRAMISU - Homemade classic speciality made with 

mascarpone, Marsala wine, coffee and savoiardi  

BANNOFEE PIE ςHomemade delicious blend of banana and 

toffee whipped cream and chocolate shavings 

PANNA COTTA - Homemade panna cotta. Served with 

caramel sauce 

HOME MADE TRADITIONAL CASSATA- Layers of 

homemade flavoured Italian ice cream with candied fruit  

TRADITIONAL CHRISTMAS PUDDING- and Brandy 

Sauce 
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The festive menu is available from: 

Monday to Saturday  

28 th  November to 24th  December 
If you wish to dine with a party, a 
booking will be required  

 

 

No of people __________________ 

Ã10.00 deposit per person required non 

refundable ___________ 

Date ___________________________ 

Name __________________________ 

Address ________________________ 

_________________________________

___________________________ 

 

Telephone ______________________ 

 

Please note for Christmas Day Lunch a deposit 
of £20.00 per person required non refundable 
 



 
 
 

 
 
 

 

Christmas day 

Menu 2011 

3 courses  

Adult £49.99   Child £24.99  

                                  (Under 10 years) 

Your choice of the following :

 
SALMONE AFFUMICATO MOUSSE- Homemade 
Smoked salmon mousse. Served with avocado, 
rocket, and buttered brown bread                 
CAPRESE- Mozzarella with fresh tomatoes, olive 
oil and basil 
PROSCIUTTO DI PARMA CON MELONE -Melon 
with Parma ham and preserved ginger 
FUNGHI DI BOSCO E DOLCELATTE PANNA 
COTTA-  Panna Cotta with Wild Mushrooms and 
Dolcelatte cheese Served with rocket and pear 
chutney  V 
PEPERONI RIPIENI CON TONNO E AROMI -
Oven baked red peppers filled with Tuna, 
Breadcrumbs, Garlic; Mixed Herbs topped with 
Tomato and Melted Mozzarella v 
PATE DELLA CASA- Homemade Chicken Liver and 
Pork Pate. Served with salad cranberry sauce, red 
onion chutney and crostini                                    
CAPRINO- Warm Goats cheese wrapped with 
Smoked Forest Ham, served with salad and roasted 
red pepper dressing 

 
 

 

 
 
CERVO CON PRUGNE - Locally sourced Venison 
fillet steak with Plum and red wine sauce 
STRUZZO AL VINO ROSSO - Ostrich steak with 

wild mushrooms, pancetta, peas and red wine  
DIANA AL COGNAC     Char grilled Prime sirloin 

steak with mushrooms, onions, French mustard, 

brandy, wine and cream 
ANATRA ALLA MARSALA- Duck breast with a rich 
Marsala and red wine                                                                            
SALMONE PARADISO-Fillet of salmon with 
onions, prawns, brandy, tomato and cream 
ROAST PORK - Accompanied with plum stuffing, 

chipolatas and Yorkshire pudding 
ROAST TURKEY - Accompanied with plum 

stuffing, chipolatas and Yorkshire pudding 
POLLO AL DRAGONCELLO- Char grilled Chicken 
breast cooked with Tarragon, lemon and cream 

Sauce 
RISOTTO AI FUNGHI PORCINI -wƛŎŜ ŎƻƻƪŜŘ ǿƛǘƘ 
tƻǊŎƛƴƛ aǳǎƘǊƻƻƳǎΣ ²ƛƴŜ ϧ ŀ Ƙƛƴǘ ƻŦ /ǊŜŀƳ V  
RISOTTO SICILIANA - ŎƻƻƪŜŘ ǿƛǘƘ ƳǳǎƘǊƻƻƳǎΣ 
ǇŜǇǇŜǊǎΣ ŎƻǳǊƎŜǘǘŜǎΣ ƻƭƛǾŜǎ ϧ ǘƻƳŀǘƻŜǎ V 
TAGLIATELLE BELLANAPOLI -With onions, 
mushrooms, olives, white wine, cream and tomato 
cream V  

 
TIRAMISU - Homemade classic speciality made 
with mascarpone, Marsala wine, coffee and 
savoiardi  
PANNA COTTA - Homemade panna cotta. Served 
with caramel sauce 
HOME MADE TRADITIONAL CASSATA- Layers 
of homemade flavoured Italian ice cream with 
candied fruit  
TRADITIONAL CHRISTMAS PUDDING- and 
Brandy Sauce 

 


