
£34
Two Courses
Includes Antipasti 
Selection & Main 

Course

CCHRHRIISTMASSTMAS  

MMenenuu

£38
Three Courses

Includes Antipasti Selection, 
Main Course & Dessert

plus a gla� of
Prosecco



chrIstmas menu

SECONDI MAIN COURSES

Tacchino Farcito
Roast turkey with chestnut, apricot, 
sultana & pine kernel stuffing with 
gravy & cranberry sauce

Porchetta Arrosto
Roasted, rolled premium suckling 
pig, with homemade gravy & 
apple sauce 

Salmone al Brandy
Salmon fillet in a brandy, wild 
mushroom & cream sauce 
with pink peppercorns

Risotto Porcini & Tartufo*
Risotto with wild porcini 
mushrooms, parmesan 
& fresh Italian truffle 

Lasagna Vegana al Forno 
Oven-baked vegan lasagna: gluten 
& egg-free spinach lasagna sheets, 
layered with grilled vegetables,
tomato sauce, vegan béchamel 

Asterisked dishes do not contain 
gluten, though may have been 
prepared where gluten is present*

Meat & fish served with sautée potatoes & seasonal vegetables V

VE

V

DOLCE HOMEMADE DESSERTS & GELATO

Chocolate Mousse 
Rich chocolate mousse served with 
whipped cream & dusted cocoa 
powder
Frutti di Bosco Cheesecake
Classic cheesecake topped 
with fresh forest fruits & winter 
berry sauce

V

V

Zuccotto
Panettone sponge dome 
filled with gelato & topped 
with amaretto liqueur 
Coppa Gelato 
Homemade gelato or sorbet 
Please request flavours on the day

V

V VE

Available for groups of 6 or more. A pre-order is required 4 days in advance. T&C’s apply.

OUR SIGNATURE ANTIPASTI SHARING SELECTION all dishes included

VECaponata*
Sicilian salad; aubergine, 
tomatoes, celery, pine kernels, 
sultanas, balsamic vinegar 

Calamari Fritti
Battered, crispy squid rings, 
with homemade tartare
sauce

Caprese Salad
Buffalo mozzarella, tomato, 
fresh basil, olive oil 

Gamberoni Parigina*
King prawns grilled 
with garlic, parsley 
& white wine

Moscardini Piccanti
Baby octopus slow
cooked in a red wine 
& chilli sauce

Baccalà Crochettes
Deep-fried breaded 
salted cod fishcakes 

Arancini ‘Nduja
Breaded & fried, spicy 
’nduja sausage & 
mozzarella rice balls

Prosciuto e Melone*
Fresh melon with 
San Daniele ham slices

Olive Miste
Mixed marinated olives, 
olive oil, garlic, herbs

V

VE

             Vegan       Vegetarian     Does Not Contain Gluten   Please inform the server of ALLERGIES.  12.5% Service charge is added to your final billVVE *


