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chRistmas menu neW YeaR’s eVe menu

Gravlax and Prawns
Dill cured salmon served with prawns, salad leaves  

and a marie rose sauce
tempura King Prawns

Lightly battered king prawns served on salad leaves with  
sweet chilli mayonnaise

Funghi ripieni (v)
Mushrooms filled with garlic butter and breadcrumbs

Pâté della Casa
Chicken liver pâté served with cranberry sauce  

and toast
soup of the Day

Served with croutons
melone Fantasia (v)

Seasonal melon and exotic fruits served with a fruit coulis
spicy Chicken wings

Served with garlic, peppers, spring onion and fresh chilli 
Vegetarian Antipasto (v)

Grilled vegetables, asparagus, artichokes and salad leaves 
...................................

Pollo Diane
Supreme of chicken breast cooked with onions, mushrooms   

and French mustard, finished with cream and wine
turkey tradizionale  

Turkey served in a rich gravy with all the trimmings 
salmon thermidor

Fillet of salmon served in a creamy thermidor and crayfish sauce
Confit Duck Leg

Goosnargh duck served in an orange and apricot sauce
spicy Chicken

Tender strips of chicken, pan fried with field mushrooms,  
sweet chilli and ginger, served with rice

ravioli al Granchio
Large crab meat filled ravioli, served in a creamy tomato,  

crayfish and basil sauce
Pasta amatriciana

Rustic pasta pieces served in a smoked ham, spicy salami, Italian 
sausage and tomato sauce

Pizza alla Diavola
Mozzarella, tomato and spicy salami

Pizza alla romana
Mozzarella, tomato, ham and mushrooms

Pizza vegeteriana (v)
Mozzarella, tomato, freshly grilled courgette, aubergine,  

peppers and asparagus
...................................

tiramisu, winter Berry meringue nest 
or Chocolate Fudge Cake

seafood antipasto 
A selection of smoked, marinated and fresh seafood

Duck spring Roll 
Duck filled rolls served with cucumber, spring onion  

and hoisin sauce
Pâté della casa 

Homemade chicken liver pâté served with cranberry sauce
Roasted tomato and Basil soup (v) 

Served with croutons
Funghi Ripieni (v) 

Mushrooms filled with garlic butter and breadcrumbs
mari e monti 

Pan-fried tiger prawns and crayfish tails cooked with a creamy  
wild mushroom sauce, served on toasted bread

...................................

steak Diane 
Thinly pounded steak cooked with onions, mushrooms and French 

mustard, finished with brandy, cream and wine
Lemon sole 

Steamed sole served with a fresh cream,  
prawn and white wine sauce

Farfalle al salmone 
Pasta pieces in a light cream sauce with fresh salmon,  

smoked salmon, sun dried tomatoes and basil
Ravioli ai Fungi (v)  

Large mushroom filled ravioli in a creamy wine and wild  
mushroom sauce finished with parmesan shavings

Lamb shank 
Served in a rosemary and red wine sauce

Pollo toscano 
Supreme of chicken breast cooked in a rich chianti, pancetta and  

wild mushroom sauce 
Pizza contadina 

Chicken, peppers, spicy salami, salame rustico and pancetta
Pizza Vegetarian (v) 

Freshly grilled aubergine, courgette, peppers and asparagus

...................................

Raspberry tiramisu 

All appropriate main course dishes will be served with seasonal vegetables and potatoes. 
Vegetarian option available. All our dishes may contain nuts or traces of nuts. 

TWo SITTInGS
6pm/7pm -9pm £25 per person  

9pm/9.30pm-late £35 per personLunch £18.90 per person  Dinner £22.90 per person

£10 non-refundable deposit per person required for parties of 10 or more.  All New Year’s Eve bookings to be paid in full prior to event.


