CHRISTMAS MENU

STARTERS
PISSALADIERE

Garlic bread, caramalised onion, pine nuts and Gorgonzola

BURRATA
Burrata cheese, heritage tomatoes, basil pesto, radish, roasted pine

nuts, balsamic glaze and baked bread

PRAWNS GRATINE

King prawns, tomato sauce, touch of cream, shallots, chilli, white wine,

parsley and baked bread
MEATBALLS

Beef and pork meatballs, served on Yorkshire pudding, tomato sauce and

Gorgonzola

MAINS
TURKEY

Christmas stuffed turkey, roasted new potatoes, carrots, parsnips and
gravy

COD

Cod wrapped in Parma ham, served with creamy mash potatoes, spinach,

leeks and buerre blanc sauce
RYVS.@ T RO LTEARGU.EO

Risotto served with mixed wild mushrooms, tartufo, white wine, butter,
parsley, and parmesan
RO RTEL KA NI CONSALMONE

Italian filled pasta with salmon and mascarpone, tomato sauce, touch of

cream, white wine, parmesan and parsley

DESSERT
STICKY TOFFEE PUDDING

Served with vanilla ice cream

TORTA DELLA NONNA
Shortcrust pastry lemon zest, custard vanilla filling, topped with pine

nuts and dusted sugar

SOQUEFLE AL CLO C'COLATE
A unique and classic chocolate fondant souffle with a liquid centre,

served with vanilla ice cream. Gluten free option available

PANNACOTTA

Soft, rich vanilla cream pannacotta with fresh raspberry coulis

Two Courses: £32.95 | Three Courses: £37.95
Pre-order only | 10% Service Charge for 8 Persons+



