


STARTERS

Capesante Natalizie 
Pan fried scallops on a bed of polenta with a chilli tomato sauce

Zuppa invernale (v) (gf on request)
Homemade broccoli and stilton soup, 

served with homemade sourdough bread  

Caprino rosso (v) (gf)
Goats cheese with sliced beetroot on a bed of rocket, 

with a vinaigrette dressing

Pâté di pollo 
Chicken liver pate with homemade toasted bread

MAIN COURSE 

Agnolotti all’astice 
Lobster agnolotti and king prawns served in a butter and sage sauce 

Pollo affumicato (gf)
Chicken, Parma ham, smoked provola, Demi glaze sauce, 

served with winter vegetables 

Salmone Scozzese (gf)
Salmon, asparagus, white wine, cream and tarragon, 

served with winter vegetables 

Risotto dei boschi (v) (gf)
Risotto, mascarpone, mixed mushrooms, Parmesan shavings

DESSERTS 

Sticky toffee pudding 
Homemade sticky toffee pudding served hot with ice cream

Ferrero Rocher cheesecake
Chocolate cheesecake with hazelnut pieces and a biscuit base

Cuore di mela (gf)
Vanilla panna cotta served with apple compote and cinnamon

Please let your server know about any allergy or dietry requirements

CHRISTMAS MENU
2 course £33.00 - 3 course £39.00

GLASS OF PROSECCO INCLUDED ON ARRIVAL


