
STARTERS
Soup of the day 

LOBSTER SOUP SERVED WITH CROUTONS

Gamberoni Diavola 
King Prawns cooked in white wine, chilli, garlic and butter

DEEP FRIED IN BREAD CRUMBS, SERVED WITH CRANBERRY SAUCE

HOME MADE PATE
CHICKEN AND DUCK LIVER SERVED ON TOSTED BREAD, CARAMELISED ONION AND BUTTER

MAINS
BISTECCA ALLA BRACE

RIB EYE STEAK, Choose your own sauce,pepper sauce,diana sauce,dolcelatte sauce

Stinco di agnello
lamb shank slow cooked in garlic rosemary red wine  sauce served with mash potatoes

Tradizionale Tacchino Arrosto
Roast Turkey served with roast potatoes bruSSEls sprout,veg and traditional onions and sage stuffing

 SALMONE RATATOUILLE
SERVED WITH MIX VEGETABLE IN TOMATO SAUCE

DESSERT
Christmas pudding

Tiramisu
The classic italian dessert

Profiteroles
Filled with chantilly cream,chocolate sauce

Torta di formaggio 

  

ARANCINI
RICE BALLS ROLLED WITH SMOKE CHEESE, GARLIC AND HERBS COATED WITH BREADCRUMBS

THEN COMPLIMENTED WITH FRESH SALAD AND SPICY TOMOTO SAUSE.

SERVICE NOT INCLUDED

CHRISTMAS DAY MENU

Bruschetta al Pomodoro   (V)
Toasted Italian bread topped with chopped tomato, basil & olive oil

CAMEMBERT CHEESE

Pollo alla Principessa
Chicken breast fillet with white wine, mushrooms, asparagus

and cherry tomatoes in a creamy sauce

Penne pasta cooked in a rich tomato sauce, with aubergine, fresh basil,
garlic, chilli and topped with pecorino cheese

Penne alla Norma   (v)

CHEESE CAKE

£ 90.00



STARTERS
Soup of the day

minestrone hearty classic italian soup made with seasonal veg

Fish Cakes
Homemade fish cakes, deep fried, served with chilli tomato sauce

polpette della nonna
Meatballs in tomatoes  sauce ant toasted ciabatta bread

Insalata Caprese
Slices of tomato, mozzarella and basil olive oil

 

Bruschetta al Pomodoro
Toasted Italian bread topped with chopped tomato, basil & olive oil

MAINS
Stinco di agnello

lamb shank slow cooked in garlic rosemary red wine sauce served with mash potatoes

Branzino al Limone
Grilled sea bass fillets cooked in butter and lemon sauce

Tradizionale Tacchino Arrosto
Roast Turkey served with roast potatoes bruxelles sprout,veg and traditional onions and sage stuffing

Lasagna 
HOMEMADE LAYERS OF PASTA BAKED IN OVEN WITH BECHAMEL AND RICH BOLOGNESE SAUSE

SAUTED MIXED MUSHROOM IN A THYME GARLIC AND CREAMY SAUSE

pollo PRINCIPESSA
CHICKEN BREST FILLET WITH WHITE WHINE, MUSHROOM, ASPARAGUS AND CHERRY TOMATOES IN A CREAMY SAUSE

DESSERT
Christmas pudding

Tiramisu
The classic italian dessert

Profiteroles
Filled with chantilly cream,chocolate sauce

Torta di formaggio 
 cheesecake

CHRISTMAS PARTY MENU 

 £49.50  pp Service not included

Funghi Al Dolcelatte 
Mushrooms in creamy Dolcelatte

sauce and Crusty Bread

Risotto Funghi (v)



STARTERS

MAINS

DESSERT
Tiramisu

The classic italian dessert

Profiteroles
Filled with chantilly cream,chocolate sauce

Torta di formaggio 
 CHEESECAKE

Panna cotta(V)
Set vanilla and white chocolate cream,seasonal berry

£80.00
Service not included

NEW YEARS EVE MENU

Soup of the day 
LOBSTER SOUP SERVED WITH CROUTONS

Gamberoni Diavola 
King Prawns cooked in white wine, chilli, garlic and butter

FRIED CRAB CLAW
FRIED CRAB IN BREADCRUMBS SERVED WITH SWEET CHILLY SAUCE

BISTECCA ALLA BRACE
RIB EYE STEAK, Choose your own sauce,pepper sauce,diana sauce,dolcelatte sauce

Stinco di agnello
lamb shank slow cooked in garlic rosemary red wine  sauce served with mash potatoes

HALF LOBSTER
HALF LOBSTER SERVED WITH MIX SEAFOOD LINGUINE

POLLO MARE MONTI

BRUSCHETTA ALLA POMODORO   (V)
TOSTED ITALIAN BREAD TOPED WITH CHOPED TOMATO/BASIL AND OLIVE OIL

ARANCINI
RICE BALLS ROLLED WITH SMOKE CHEESE, GARLIC AND HERBS COATED WITH BREADCRUMBS

THEN COMPLIMENTED WITH FRESH SALAD AND SPICY TOMOTO SAUSE.

TENDER CHICKEN BREAST PAN FRIED WITH GARLIC, FRESH HERBS, BABY PRAWNS, AND MUSHROOMS THEN FINALLY FLAMED WITH BRANDY,
SERVED WITH LOBSTER BISQUE AND TOPED WWITH BLACK CAVIAR.

RAVIOLI ALLA TOSCANA  (V)
FRESH RAVIOLI PASTA STUFFED WITH RICOTTA AND SPINCH, COOKED WITH CHEERY TOMATOS

AND WILD MUSHROOMS,CREAM AND WHITE WINE SAUCE

Live Music
Jonathan Young

Live Comedy
Jed Stone


