
PRAWN ORZO RISOTTO (VG AVAILABLE)
‘Orzzot to ’ ,  t iger  p rawns ,  sun  b lushed tomatoes ,  courget tes ,

vegan c ream ,  rocket  &  parmesan

SEABASS
Baked sea  bass  f i l le t ,  chunky  put tanesca  sa lsa  w i th  tomato ,

gorda l  o l i ves ,  capers ,  anchov ies ,  bas i l  &  new pota toes

TURKEY RAGU RIGATONI
Turkey  ragu ,  r iga ton i  pas ta ,  so f r i to ,  pars ley ,  parmesan  &  c r i spy  gar l i c

PIZZA LOMBARDY (V)
Ta l leg io ,  tomato ,  mozzare l la ,  parmesan ,  red  on ion ,  ba lsamic  &  c r i spy  sha l lo ts
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ROAST GARLIC & CANNELINI BEAN DIP & FOCCACIA (VG)
Conf i t  gar l i c  &  bean  d ip  topped w i th  su l tana  &  p inenut  sa lsa ,  

toas ted  foccac ia

PASTA & FAGIOLI SOUP (VG AVAILABLE)
Canne l in i  &  bor lo t t i  bean  soup ,  parmesan ,  rocket ,  

smoked pancet ta  &  toas ted  foccac ia

INSALATA DI TONNO
Tuscan  tuna  sa lad ,  roas ted  peppers ,  cher ry  tomatoes ,  gorda l  o l i ves ,

ar t i chokes ,  m ixed  herbs ,  red  on ions ,  cabernet  sauv ignon &  o l i ve  o i l  d ress ing

BEEF CARPACCIO
Seared  beef  carpacc io  w i th  a io l i ,  lemon ,  parmesan  &  rocket

RICH CHOCOLATE BROWNIE (V)
Warm choco la te  b rownie ,  ca ramel  sauce ,  van i l l a  i ce  c ream &  f l aked  a lmonds

LIMONCELLO SPONGE & PISTACHIO CREAM CHEESE (V)
Light I tal ian sponge ,  l imoncel lo &  blood orange syrup ,  whipped cream cheese &  pistachio

TIRAMISU
Mascarpone ,  co f fee  soaked savo ia rd i  b i scu i t s ,  amare t t i  &  choco la te

ITALIAN CHEESE WEDGE
Wedge o f  gorgonzo la  o r  pecor ino  cheese ,  Je rsey  b lack  but te r ,  

c rackers  &  g rapes  

All prices are Goods & Services Tax inclusive. Please be aware there could be nut traces in some of the ingredients used

in the preparation of our menus. If you have any dietary requirements please inform your waiter (VG = Vegan, V = Vegetarian)


	Christmas Menu
	STARTERS
	ROAST GARLIC & CANNELINI BEAN DIP & FOCCACIA (VG)
	Confit garlic & bean dip topped with sultana & pinenut salsa,
	toasted foccacia

	PASTA & FAGIOLI SOUP (VG AVAILABLE)
	Cannelini & borlotti bean soup, parmesan, rocket,
	smoked pancetta & toasted foccacia

	INSALATA DI TONNO
	Tuscan tuna salad, roasted peppers, cherry tomatoes, gordal olives,
	artichokes, mixed herbs, red onions, cabernet sauvignon & olive oil dressing

	BEEF CARPACCIO
	Seared beef carpaccio with aioli, lemon, parmesan & rocket

	MAINS
	PRAWN ORZO RISOTTO (VG AVAILABLE)
	‘Orzzotto’, tiger prawns, sun blushed tomatoes, courgettes,
	vegan cream, rocket & parmesan
	SEABASS
	Baked sea bass fillet, chunky puttanesca salsa with tomato,
	gordal olives, capers, anchovies, basil & new potatoes
	TURKEY RAGU RIGATONI
	Turkey ragu, rigatoni pasta, sofrito, parsley, parmesan & crispy garlic

	PIZZA LOMBARDY (V)
	Tallegio, tomato, mozzarella, parmesan, red onion, balsamic & crispy shallots


	DESSERTS
	RICH CHOCOLATE BROWNIE (V)
	Warm chocolate brownie, caramel sauce, vanilla ice cream & flaked almonds
	LIMONCELLO SPONGE & PISTACHIO CREAM CHEESE (V)
	Light Italian sponge, limoncello & blood orange syrup, whipped cream cheese & pistachio
	TIRAMISU
	Mascarpone, coffee soaked savoiardi biscuits, amaretti & chocolate

	ITALIAN CHEESE WEDGE
	Wedge of gorgonzola or pecorino cheese, Jersey black butter,
	crackers & grapes

	37.50 PP


