XMAS EVENING MENU
16.00 till close every day
Sun-Thu: 2 Courses - £24.95, 3 Courses - £28.95 Fri & Sat: 2 Courses - £28.95, 3 Courses - £32.95

Antipasti
CREMA DI CAVOLFIORI

Cream of cauliflower and crispy beetroot.

CAPESANTE E N’DUJA

Pan seared king scallops, cauliflower puree, pea
puree, Calabrian spicy N’duja breadcrumbs and
extra virgin olive oil.

SALMONE MARINATO ALLA BARBABIETOLA
Fillet of salmon marinated with beetroot, orange,
lemon and dill with gravlax sauce.

CARPACCIO DI CERVO

Thinly sliced venison tenderloin fillet, dressed with
truffle oil, porcini mushrooms and smoked ricotta.

ARANCINI AI FUNGHI SELVATICI E TARTUFO
Deep fried rice balls stuffed with wild mushrooms,
buffalo mozzarella and black truffle.

INSALATA DI NOCI E MELOGRANA

SPAGHETTI SANTA LUCIA

Cherry tomatoes, fresh and chilled buffalo
mozzarella, basil and extra virgin olive oil.

FILETTO SANTA LUCIA (£5 SUPPLEMENT)

Pan fried 28 days aged Scottish beef fillet
medallions, foie gras escalope, black truffle and
Madeira sauce.

FILETTO DI BRANZINO

Oven cooked sea bass fillet, olives, capers, cherry
tomatoes and vegetables.

TACCHINO ALLE CASTAGNE E MIRTILLI

Traditional roast turkey, stuffed with chestnuts,
cranberries with all the trimmings and vegetables.

PIZZA CAPRINO E MIELE

Oven stoned pizza with mozzarella, goat’s cheese,
caramelised onions and honey.

Mixed baby leaf salad, apple, pomegranate, and
walnut dressing.

Desserts

COZZE AL VINO BIANCO

TIRAMISU

Mains

STICKY TOFFEE PUDDING

Mussels in white wine sauce.

GNOCCHI AL PESTO

Homemade potato dumplings with basil, pine
kernels, parmesan cheese and traditional pesto.

LINGUINI AI FRUTTI DI MARE

Linguini pasta tossed with mixed seafood and lightly
spiced seafood sauce.

RISOTTO AI GAMBERONI E CHAMPAGNE

An Italian classic, coffee soaked sponge fingers
layered with sweet mascarpone sauce.

Sticky toffee pudding served with vanilla ice cream.

TORTA CAPRESE

Dark chocolate cake, vanilla ice cream and orange.

XMAS PUDDING

Sponge cake with candied orange, citron, lemon
zest and raisins.

Carnaroli rice, king prawns, courgette and Moet
Champagne, extra virgin olive oil.

RAVIOLI AI PORCINI E TARTUFO

Home made pasta parcels stuffed with wild
mushrooms, truffle sauce and parmesan cheese.

PACCHERI ALLA VACCINARA

Tube shaped Neapolitan pasta and ox tail slow
cooked ragout.

Please let us know when booking if you
suffer from any food allergies.
Unfortunately we cannot guarantee that our
kitchen will be free of peanut or nut traces.
Gluten free pasta is available upon request.

