
STARTERS 
CHRISTMAS DAY MENU 

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 

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 

£ 95.00 



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) 


