LA CAMPAGNA

BAR & RESTAURANT
*

CHRISTMAS PARTY MENU

2 COURSES £32 ¢+ 3 COURSES £39
FESTIVE LUNCH OFFER: 15% OFF (MON - FRI, 12PM - 3PM)

A discretionary 10% service charge will be added to parties of 6 or more.
Pre-orders are kindly requested for parties of 6 or more, to avoid disappointment.

ANTIPASTI / STARTERS

Zuppa di Pastinaca (v, vg, DF, GFO) Wild Mushroom Arancini (v, vg, bF)

Silky roasted winter parsnip soup, served with go[dcn croutons and Crispy arborio risotto balls infuscd with wild mushrooms, served over
aromatic tmﬂle oil baby rocket with house rmﬂlc mayo

Burrata Pugliese (Gr) Duck Liver & Pork Paté (cro)

Creamy burrata on mixed leaves with sun-dried tomato pesto Smooth paté with caramelised onions, mixed salad and homemade
dressing, toasted sunflower seeds, balsamic glaze and fresh basil toasted bread

Bresaola (Gr, DF, N)

Cured Italian air-dried becfwith rocket salad, balsamic dressing and crushed walnuts

SECONDI / MAINS

Slow Roast Stuffed Turkey (cro, DrFo) Risotto alla Zucca (v,vg, GF, DF, N)

Chestnut-stuffed turkey, pancetta-wrapped pigs in blankets, slow- Arborio rice cooked with butternut squash, topped with fresh rocket
roasted potatoes, winter vegetables, bread sauce and port gravy and toasted sunflower seeds

Confit Duck Leg (GF, DF) Seabream (cro,pFo)

Crisp—skinned slow-braised duck leg with dauphinoise potatoes, green Oven-roasted ﬁllc’t ofseabrcam with sautéed potatoes, chcrry
beans and Cointreau orange sauce tomatoes, olives, capers and lemon butter sauce

Linguine Pescatore (cro) Warm Goat's Cheese Salad (cro)

Linguine tossed with mussels, salmon and prawns in a creamy garlic, Grilled goat’s cheese on toast with mixed leaves, cherry tomatoes,
chilli and white wine sauce cucumber, onion and avocado, topped with caramelised onions and

balsamic glaze

DOLCI / DESSERTS

Traditional Christmas Pudding (v, vg) Belgian Chocolate Tart (v)
S(’T‘U(‘d ‘LUZEh bmndy sauce and vanilla ice cream Smooth dark and mllk chocolateganache in bu[tery pas[ry, S€V‘U(’d

wlfl‘l m‘émeﬁ’afche and mspbcrry sauce

Banoffee Pie (v Tiramisu (v
Digestive biscuit base, chopped bananas, toffee and vanilla cream Layers of espresso and coffee liqueur, Marsala-soaked savoiardi and
mascarpone, dusted with cocoa

Vanilla Cheesecake (v,vg, GF, DF)

Served with a festive cmnbmy sauce

(V) Vegetarian | (Vg) Vegan | (GF) Gluten Free | (GFO) Gluten Free option on request
(DF) Dairy Free | (DFO) Dairy Free option on request | (N) Contains Nuts
Please inform your server of any allergies or dietary requirements — full allergen information for the 14 regulated allergens is available on request. While every care is taken,
our kitchen handles nuts, gluten, dairy and other allergens, so we cannot guarantee the absence of traces. Some dishes may contain bones, shell fragments or olive

stones. Consuming raw or undercooked meats, fish, shellfish or eggs may increase the risk of food-borne illness. Meat weights are approximate and stated pre-cooked.
All prices include VAT.



