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CERVO CON PRUGNHocally sourced Venison fillet steak
O#/ 52 3 %3 with Plum and red wine sauce
STRUZZO AL VINO ROSS®Dstrich steak with wild
mushrooms, pancetta, peas and red wine

&%3 4 )& g 2 (ZC p 8 ww POLLO INFERNGChicken breasookedin onions,

mushrooms, cream, chilgnd tomatoes

POLLO AL DRAGONCELLOGhar grilled Chicken breast
cooked with Tarragorlemon and cream Sauce

MAIALE EMIGLIANO- Pork Fillet wrapped with Parma ; ; ; .
Your dnmmafftﬁmﬁfxb]llnwn‘gj Ham. Served with a mustagiain sauce The festive menu is available from:

)’& 7’,;" @ ) ;»zqg J?‘QQ LASAGNE DI PESCEPa}sta layers with mixed fish and Monday 1o satu,-day

béchamel saucelopped with, mozzarella

\\L

ANATRA ALLA MARSALA Duck breast with a rich
SALMONE AFFUMICATO MOUSsHomemade Marsala and red wine ! stwithar 28" November to 24" December

Smoked salmon mousse. Served with avocado,  sa MONE PARADISEFillet of salmon witienions, If you wish to dine with a party, a

rocket, and buttererown bread prawns, brandy, tomato and cream
CAPRESEMozzarella with fresh tomatoes, olive TAGLIATELLE BELLANAPOLHWith onions, mushrooms, booking will be required
oil and basil olives, white wine, cream and tomato cream
PENNE CON POLPETTE DI CARMBmemade Italian

PROSCIUTTO DI PARMA CON MELONMelon Meatballs
with Parma ham and preserved ginger RISOTTO Al FUNGHI PORCINIwA 08 6221 SR 6ARKy t 20AYh e o p | e
FUNGHI DI BOSCO E DOLCELATTE PANNA CO¥TA adza KNBPAYWS: 3 + KAyG 2F / NBLHY A10. 0 O_ _d —————— t per
Pann with Wild Mushrooms an RISOTTO SICILIANAWA 08 02 ¥HARNBR Y& = : eposi per |

anna Cotta wit ushrooms a < C ) e U ’
Dolcelattecheese Served with rocket and pear ~ WSWISNES 02dNBSiiSazr 264084 s b erfirsndabl e
chutney V o S Date ____ __________.
PEPERONI RIPIENI CON TONNO E AROMDVEN TIRAMISU - 1 o clace T ng . Name _ __ _ _ _ _ _ _ __ _ __.

. . omemade classic speciality made witl

gakeg red %eppe:_s TI:\I/Ie_d V(\j”tlt: Ttljnij[l, d with mascarpone, Marsala wine, coffee and savoiardi Address ___________.

readcrumbsgarlic; Mixe erbs topped wi BANNOFEE PIECHomemade delicious blend bAnana and ~  — — — — — — — — — — — — — — — — — — — .
Tomato and Melted Mozzarella v toffee whipped cream and chocolate shavings
PATE DELLA CASAHomemadeChicken Liver PANNA COTTA- Homemade panna cottserved with
and Pork PateSeaved with salad cranberry caramel sauce Tel ephone
sauce, red onionhutneyand crostini HOME MADE TRADITIONAL CASSATA.ayersof  ~ “ ~ ~~ — — — — — — — — — -
CAPRING Warm Goats cheese Wrapped with homemade flavoured Italian ice cream with candied fruit
Smoked Forest Ham, served with salad and TRADITIONAL CHRISTMAS PUDDIN&and Brandy Please note for Christmas Day Lunch a deposit

roasted req:)epper dressmg sauce of £20.00 per person required non refundable
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Ristorante [taliano

Tel: 01246-583164

Christmas day

Menu 2011
3 courses

Adult £49.99 Child £24.99
(Under 10 years)

Your dmcmdftﬂ*eeﬂfxbllh&wrrgj
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SALMONE AFFUMICATO MOUSSIE[omemade
Smoked salmon mousse. Served with avocado,
rocket, and buttered brown bread
CAPRESEMozzarella with frestiomatoes, olive

oil and basil

PROSCIUTTO DI PARMA CON MELON¥Helon
with Parma ham and preserved ginger

FUNGHI DI BOSCO E DOLCELATTE PANNA
COTTA Panna Cotta with Wild Mushrooms and
Dolcelattecheese Served with rocket and pear
chutney V

PEPERONI RIPIENICON TONNO E AROMI
Oven baked red peppers filled with Tuna,
Breadcrumbs@Garlic; Mixed Herbs topped with
Tomato and Melted Mozzarella v

PATE DELLA CASAHomemadeChicken Liver and
Pork PateServed with salad cranberry sauce, red
onionchutneyandcrostini

CAPRING Warm Goats cheese wrapped with

Smoked Forest Ham, served with salad and roasted

red pepper dressing

CERVO CON PRUGNIEocally sourced Venison
fillet steak with Plum and red wine sauce
STRUZZO AL VIO ROSSG Ostrich steak with
wild mushrooms, pancetta, peas and red wine
DIANA AL COGNAC  Char grilledPrime sirloin
steak with mushrooms, onions, French mustard,
brandy, wine and cream

ANATRA ALLA MARSALADuck breast with a rich
Marsala and red wine

SALMONE PARADISillet 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 DRAGONCELL-Qhar grilled Chicken
breast cooked with Tarragolemon and cream
Sauce
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TAGLIATELLE BELLANAPOLWith onions,
mushrooms, olives, white wine, cream and tomato
creamV

TIRAMISU - Homemade classic speciality made
with mascarpone, Marsala wine, coffaad
savoiardi

PANNA COTTA Homemade panna cott&erved
with caramel sauce

HOME MADE TRADITIONAL CASSATAayers
of homemade flavoured Italian ice cream with
candied fruit

TRADITIONAL CHRISTMAS PUDDINGand
Brandy Sauce



