
Christmas Menu

P I S S A L A D I E R E

MAINS

Garl ic  bread, caramalised onion, pine nuts and Gorgonzola

DESSERT

T w o  C o u r s e s :  £ 3 2 . 9 5  |  T h r e e  C o u r s e s :  £ 3 7 . 9 5
P r e - o r d e r  o n l y  |  1 0 %  S e r v i c e  C h a r g e  f o r  8  P e r s o n s +

STARTERS

B U R R A T A
Burrata cheese, heri tage tomatoes,  basi l  pesto,  radish,  roasted pine
nuts,  balsamic glaze and baked bread

P R A W N S  G R A T I N E
King prawns, tomato sauce, touch of cream, shal lots,  chi l l i ,  white wine,
parsley and baked bread

M E A T B A L L S
Beef and pork meatbal ls,  served on Yorkshire pudding, tomato sauce and
Gorgonzola

T U R K E Y
Christmas stuffed turkey,  roasted new potatoes,  carrots,  parsnips and
gravy

C O D
Cod wrapped in Parma ham, served with creamy mash potatoes,  spinach,
leeks and buerre blanc sauce

T O R T A  D E L L A  N O N N A
Shortcrust  pastry lemon zest,  custard vani l la f i l l ing,  topped with pine
nuts and dusted sugar

S O U F F L E  A L  C I O C C O L A T E
A unique and classic chocolate fondant souff le with a l iquid centre,
served with vani l la ice cream. Gluten free opt ion avai lable 

R I S O T T O  T A R T U F O
Risotto served with mixed wi ld mushrooms, tartufo,  white wine, butter,
parsley,  and parmesan

T O R T E L L O N I  C O N  S A L M O N E
I tal ian f i l led pasta with salmon and mascarpone, tomato sauce, touch of
cream, white wine, parmesan and parsley

P A N N A C O T T A
Soft,  r ich vani l la cream pannacotta with fresh raspberry coul is

S T I C K Y  T O F F E E  P U D D I N G
Served with vani l la ice cream


