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ARANCINI  CON RAGU
Deep f r ied  i ta l i an  r ice  ba l l s  wi th  a  cr i spy  she l l  and  a  heart  o f  r ich  meaty  ragu .  Served  wi th  a  v ibrant  sp iced  tomato  sauce

and homemade bread .
THREE CICCHETTI

A fest ive  t r io  o f  bread ,  each  wi th  i t s  own indulgent  toppings :

-Bruscheta  napol i  w i th  f resh  tomato ,  gar l ic  andd herbs ;
-Spicy  ndu ja  wi th  parmaham,  dr izz led  wi th  honey  and  spr ink led  wi th  p is tach io  nuts ;  and

-Pan  f r ied  k ing  prawns  wi th  a  touch  of  mayonnaise .
SCALLOPS ALLA SAMBUCA

   Succu lent  pan-fr ied  sca l lops  in  lusc ious  creamy sambuca  sauce ,gent ly  ba lanced  wi th  leeks  and  ch i l i .Served  wi th  bread
for  per fect  pa i r ing .

POTATO AND LEEK SOUP
        A  comfort ing  fest ive  c lass ic-  patatoes  and  leeks  s low cooked  wi th  f resh  herbs ,  butter ,  o l i ve  o i l  and  cream.  F in ished

with  crutons  for  a  hearty  warming  d ish .

 

SEA BREAM
Gri l led  sea  bream,  served  wi th  mix  vegetab les ,  potatoes  and  served  in  a  buttery  caper  lemon sauce .

LAMB SHANK
Lamb shank  cooked  s lowly  in  the  oven  wi th  mixed  vegetab les .  served  wi th  creamy mash  potatoes ,  f resh  brocco l i  and  a  r ich  red  wine  jus .

RIGATONI  WITH LANGOUSTINE 
Rigatoni  pasta  in  a  r ich  tomato  sauce ,  br imming  wi th  langoust ine ,  k ing  prawns ,  ca lamar i  and  octopus .  F in ished  wi th  a  h int  o f  ch i l l i  for  a  

gent le  k ick .
RISOTTO PORCINI

Risotto  wi th  porc in i  mushrooms,  cooked  in  a  creamy butter  sauce ,  f in i shed  wi th  a  touch  o f  t ru f f le  o i l  and  parmesan  shav ings .

PANETTONE
   A  natura l ly  leavened  sourdough panettone  enr iched  wi th  the  de l icate  sweetness  o f  candied  peach  and  the  crunch  o f  amarett i  p ieces .  

F in ished  wi th  a  s i lky  dessert  cream.
CHOCOCLATE SOUFLEE

An indulgent  mal ten  choco late  souf f le ,  pa i red  wi th  creamy van i l l a  ice  cream and  a  garn ish  o f  f resh  seasona l  f ru i ts .
TORTA DELLA NONNA 

The be loved  I ta l i an  c lass ic  -  a  buttery  lemon scented  shortcrust  tar t  f i l l ed  wi th  ve lvety  pastry  cream.  
Served  wi th  van i l l a  ice  cream and  f resh  f ru i ts .

CHERRY GELATO
Three  scoops  o f  r ich  cherry  ice  ge la to ,  e legant ly  served  wi th  a  shot  o f  chambord  l iquer .
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2  courses  £29
3  courses  £35


