


STARTERS

Gamberi Speziali
King prawns coated in paprika, deep fried served with black pudding and aioli sauce 

Zuppa Invernale
Homemade carrot and orange soup with a hint of cinnamon, 

served with homemade sourdough bread  

Bruschetta Pecorino 
Toasted sourdough bread topped with goat cheese, 

caramelised onions and balsamic glaze

Cozze affumicate 
Steamed mussles in a white wine creamy sauce, served with a slice of bread

MAIN COURSE 

Spaghetti Pepe Nero 
Spaghetti in a cherry tomato, white wine and garlic sauce 

served with half lobster

Fiocchi Natalizi 
Parcel pasta stuffed with pears and cheese in a butter sage sauce

Salmone Scozzese 
Pan fried fresh Scottish salmon with cream and taragon sauce 

served with winter vegetables  

Cervo Selvatico
Wild deer roast in a demi-glace sauce served

with roast potatoes and winter vegetables

DESSERTS 

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

Panna Cotta
Cinnamon and caramelised apple

Cheese Board
Selection of cheese, served with grapes, crackers, wholenut and jam

Please let your server know about any allergy or dietry requirements

CHRISTMAS MENU
2 course £30.00 - 3 course £36.00

GLASS OF PROSECCO INCLUDED ON ARRIVAL


