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& “Perditi nel gusto”
AL RISTORANTE ITALIANO

CHRISTMAS DAY MENU

W e STARTERS ’
V INVOLTINI DI SALMONE AFFUMICATO
+ Smoked salmon parcels with potato, egg, spring onion mayonnaise salad
ZUPPA DI PORRI
* Leek and potato soup with crispy pancetta

ANTIPASTO ALL ITALIANA
Mixed cold meats, buffalo mozzarella cheese and pickled vegetables

TORTE DI GRANCHIO

Chilli and lemon grass crab cakes with fresh diced tomatoes, peppers and onion salsa

CROCCHE DI PATATE E BACCALA

Potato croquettes coated in breadcrumbs filled with salt cod
and served with a creamy smoked cheese dip

ARANCINI MARGHERITA

Rice balls coated in breadcrumbs with a rich tomato flavour
and melting mozzarella cheese centre

MAINS

TACCHINO AL ROSTO
Roast turkey with all the trimmings

RAVIOLI AL RAGU DI AGNELLO

Pasta envelopes filled with ricotta cheese and spinach cooked in a lamb ragn

SPEZZATINO DI MANZO
A slow cooked prime beef stew served with vegetables and potatoes

SPIGOLA GUSTOSI

Filleted sea bass, onions, peppers in a nduja sausage and creamy tomato sauce,
served with vegetables and potatoes

AGNELLO

Prime best ends of lamb cooked in a cranberry and red wine sauce,
served with vegetables and potatoes

RISOTTO AI FUNGHI PORCINI I
A creamy wild mushroom and porcini risotto topped with truffle oil

DESSERTS

PANETTONE
Italian type of sweet bread and fruitcake served with brandy cream

CHRISTMAS PUDDING
Served with brandy cream

TIR AMISU’ CON SAVOIARDI
* Coffee soaked lady finger biscuits topped with a layers of mascarpone cream,

dusted with cocoa powder

§ GELATO

A choice of vanilla or chocolate ice cream (ask your server for topping sauce flavours)

PRICE *

£ 89.95 per person | £ 44.95 - 12 years of age and under *

+ £20 PER PERSON DEPOSIT REQUIRED ON BOOKING.
NON REFUNDABLE AFTER 15/12/2025

V = VEGETARIAN
NO SERVICE CHARGE, SPEAK TO YOUR SERVER ABOUT ANY FOOD ALLERGENS AND INGREDIENTS,
NO DRINKS INCLUDED, SEPERATE BILLS NOT PERMITTED, VAT INCLUDED

FOR RESERVATIONS PLEASE CALL: 01702 472744




