
CHRISTMAS MENU  

 £29.95 (Two course £25.95) 

Starter 

Zupa del giorno (v) Roasted parsnip Soup 

Calamari fritti with lemon & garlic mayo 

Bresaola - Thinly sliced cured beef with rocket, parmesan shavings and lemon 

Goats cheese & pear salad (v) (n) with rocket and pecan nuts  

Dressed white crab and mango with lemon, raspberry and balsamic dressing 

 

 

Main 

Slow roast chestnut-stuffed Turkey, wrapped in pancetta and served with slow roasted winter vege-

tables, roast potatoes, bread sauce and port gravy 

Bistecca di Manzo - 9oz Rump steak, aged 30 days, hand cut chips and pepper sauce (Medium-rare 

or Medium-well only) 

Pollo Valdostana - Chargrilled free range chicken supreme, topped with cotto ham & mozzarella 

cheese, served with tomato sauce and sautéed potatoes & tenderstem broccoli 

Salmone con Lenticchie - Pan-fried fillet of Salmon, served with lentils, spinach and pancetta, green 

beans, red onions and sundried tomato dressing 

Risotto alla Barbabietola (v) - Creamy textured risotto with beetroot, goats cheese, rocket and wal-

nuts  

 

 

Dessert 

Banoffee pie (n) - Crushed digestive biscuits, chopped bananas, toffee & vanilla cream 

Christmas Pudding (n) – with brandy sauce and vanilla ice-cream 

Tiramisu (n) - Sponge fingers, mascarpone, marsala & coffee liqueur  

Crème brulee - Crunchy-and-custardy delight 

Chocolate fudge cake - warm chocolate fudge with vanilla ice-cream 

 

 

All meat weights denoted are pre-cooked. (n) denotes dishes which contain nuts or traces of nuts. (v) denotes dishes 
which are suitable for vegetarians. Due to the presence of nuts in our restaurant, there is a small possibility that traces 
of nuts may be found in any of our items.  
All prices are inclusive of VAT.  
There is a discretionary 10%  service charge for parties of 8 or more people 

Please inform a member of 

our team of any allergies 

when ordering  

For more vegetarian, vegan options or 

any other dietary requirements please 

speak to a member of our team.           

Our chefs will do all they can to accom-

modate your dietary requirements  


