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CHRISTMAS SET MENU

CHOOSE ONE STARTER, ONE PASTA OR PIZZA, AND ONE DESSERT

STARTERS

Bruschetta al Pomodoro (V)
Fresh tomatoes, garlic, basil and extra
virgin olive oil

Funghi Fritti (V)
Breaded mushrooms served with tartare
sauce

Cozze al Vino Bianco
Mussels steamed with white wine, garlic

and parsley

Crostino Sardo

Sardinian flat bread with Italian sausa%e,
milshrooms, Pecorino and rosemary olive
ol

PlZZA

Pizza Pollo

Tomato, mozzarella, chicken, mushrooms
and caramelised onions

Pizza con Verdure (V)
Tomato, mozzarella, grilled courgettes,
peppers, aubergines and mushrooms

PASTA

Gnocchetti Sardi
Traditional Sardinian pasta with %arlic,
Italian sausage, tomatosauce and Pecorino

Penne all’Arrabbiata (V)

Penne with garlic, chilli and tomato sauce

Tagliatelle Bolognese
Fresh tagliatelle with traditional beef
Bolognese sauce

Gnocchi Contadina (V)

Potato gnocchi with tomato sauce, cherry
tomatoes, aubergine and ricotta cheese

Spaghetti alle Cozze
Spaghetti with mussels, garlic, white
wine and chilli

DESSERT

Profiteroles EV

Choux pastries filled with cream and
covered with chocolate sauce

Panettone (V) ~Fas
Traditional Italian pangttone,'Sevad |

plain

(V) Vegetarian * Please inform our team of any allergies or dietary requirements
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CHOOSE ONE STARTER, ONE MAIN COURSE FROM PASTA, PIZZA OR CARNE E PESCE, AND ONE DESSERT.

STARTERS

Burrata con Pesto di Pistacchio (V)

Burrata, Sicilian pistachio pesto, roasted cherry
tomatoes and toasted focaccia

Melanzane alla Parmigiana (V)

Baked aubergine, tomato sauce, mozzarella,
Parmesan and fresh basil

Calamari Fritti
Crispy calamari, courgette and lemon aioli

Polpette al Sugo

[talian beef meatballs, rich tomato sauce and Parmesan

Gamberoni allo Zafferano e Prosecco

Pan-seared king prawns with saffron and Prosecco
cream, served with toasted focaccia

CARNE E PESCE

Pollo al Rosmarino

Pan-roasted chicken breast with rosemary and garlic,
chilli-roasted potatoes and seasonal greens

Bistecca ai Funghi Porcini

Grilled sirloin steak, creamy porcini mushroom sauce
and roasted potatoes

Salmone all'Arancia e Finocchio

Oven-roasted salmon, orange and fennel butter sauce,
crushed potatoes and seasonal vegetables

DESSERTS

Panettone con Zabaione (V)

Traditional panettone served with warm Marsala
zabaione

Tiramisu (V)

(V) Vegetarian * Please inform our team of any allergies or dietary requirements
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PASTA

Spaghetti ai Frutti di Mare

King prawns, mussels, calamari, cherry tomatoes,
garlic, chilli and white wine

Ravioli Ricotta e Spinaci al Burro e
Timo (V)
Ricotta and spinach ravioli, thyme butter, lemon zest
and Parmesan

Rigatoni alla Norma (V)

Aubergine, tomato sauce, basil and salted ricotta

Taggliatelle al Ragu

Fresh tagliatelle with slow-cooked beef ragu, tomato
and Parmesan

Calamarata con Salsiccia e 'Nduja

Calamarata pasta with Italian sausage, spicy 'nduja,
tomato and mascarpone sauce

Pappardelle con Zucca e Tale% io (V)
Fresh pappardelle, roasted butternut squash, Taleggio
cream, crispy sage and toasted hazelnuts

PlZZA

Pizza Natale

Tomato, mozzarella, Italian sausage, roasted peppers,
red onion and fresh basil

Pizza Burrata (V)

Pizza Carciofi e Olive (V)

Tomato, mozzarella, artichokes, olives, capers and

fresh basil

¢

3

Pizza Zucca e Gorgonzola (V) |
Tomato, mozzarella, roasted pumpkin, Gorgonzola,
toasted walnuts and rosemary S
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	STARTERS
	CHRISTMAS SET MENU
	£40 PER PERSON
	CHOOSE ONE STARTER, ONE PASTA OR PIZZA, AND ONE DESSERT

	PASTA
	Bruschetta al Pomodoro (V)
	Fresh tomatoes, garlic, basil and extra virgin olive oil

	Gnocchetti Sardi
	Traditional Sardinian pasta with garlic, Italian sausage, tomatosauce and Pecorino

	Penne all’Arrabbiata (V)
	Penne with garlic, chilli and tomato sauce

	Tagliatelle Bolognese
	Fresh tagliatelle with traditional beef Bolognese sauce

	Gnocchi Contadina (V)
	Potato gnocchi with tomato sauce, cherry tomatoes, aubergine and ricotta cheese

	Spaghetti alle Cozze
	Spaghetti with mussels, garlic, white wine and chilli


	DESSERT
	Profiteroles (V)
	Choux pastries filled with cream and covered with chocolate sauce

	Panettone (V)
	Traditional Italian panettone, served plain

	Funghi Fritti (V)
	Breaded mushrooms served with tartare sauce

	Cozze al Vino Bianco
	Mussels steamed with white wine, garlic and parsley

	Crostino Sardo
	Sardinian flat bread with Italian sausage, mushrooms, Pecorino and rosemary olive oil


	PIZZA
	Pizza Pollo
	Tomato, mozzarella, chicken, mushrooms and caramelised onions

	Pizza con Verdure (V)
	Tomato, mozzarella, grilled courgettes, peppers, aubergines and mushrooms



	Buon Natale!
	£55 PER PERSON
	STARTERS
	Burrata con Pesto di Pistacchio (V)
	Burrata, Sicilian pistachio pesto, roasted cherry tomatoes and toasted focaccia




	CHRISTMAS SET MENU
	£60 PER PERSON
	PASTA
	Spaghetti ai Frutti di Mare
	King prawns, mussels, calamari, cherry tomatoes, garlic, chilli and white wine

	Melanzane alla Parmigiana (V)
	Baked aubergine, tomato sauce, mozzarella, Parmesan and fresh basil

	Ravioli Ricotta e Spinaci al Burro e Timo (V)
	Ricotta and spinach ravioli, thyme butter, lemon zest and Parmesan

	Rigatoni alla Norma (V)
	Aubergine, tomato sauce, basil and salted ricotta

	Tagliatelle al Ragù
	Fresh tagliatelle with slow-cooked beef ragu, tomato and Parmesan

	Calamarata con Salsiccia e 'Nduja
	Calamarata pasta with Italian sausage, spicy 'nduja, tomato and mascarpone sauce

	Pappardelle con Zucca e Taleggio (V)
	Fresh pappardelle, roasted butternut squash, Taleggio cream, crispy sage and toasted hazelnuts


	PIZZA
	Pizza Natale
	Tomato, mozzarella, Italian sausage, roasted peppers, red onion and fresh basil

	Pizza Burrata (V)
	Tomato, mozzarella, burrata, cherry tomatoes, basil pesto and rocket

	Pizza Carciofi e Olive (V)
	Tomato, mozzarella, artichokes, olives, capers and fresh basil

	Pizza Zucca e Gorgonzola (V)
	Tomato, mozzarella, roasted pumpkin, Gorgonzola, toasted walnuts and rosemary

	Calamari Fritti
	Crispy calamari, courgette and lemon aioli

	Polpette al Sugo
	Italian beef meatballs, rich tomato sauce and Parmesan

	Gamberoni allo Zafferano e Prosecco
	Pan-seared king prawns with saffron and Prosecco cream, served with toasted focaccia


	CARNE E PESCE
	Pollo al Rosmarino
	Pan-roasted chicken breast with rosemary and garlic, chilli-roasted potatoes and seasonal greens

	Bistecca ai Funghi Porcini
	Grilled sirloin steak, creamy porcini mushroom sauce and roasted potatoes

	Salmone all'Arancia e Finocchio
	Oven-roasted salmon, orange and fennel butter sauce, crushed potatoes and seasonal vegetables


	DESSERTS
	Panettone con Zabaione (V)
	Traditional panettone served with warm Marsala zabaione

	Tiramisu (V)


	Buon Natale!


