
Christmas Day 

Antipasti
Zuppa di castagne & timo (v) 

Homemade chestnut & thyme soup, crusty bread 
 

Carpaccio di manzo 
Thinly sliced fillet of beef, horseradish cream & rocket 

 
Arancino al pistacchio (v, n)

Homemade Sicilian pistachio rice balls 
 

Guazzetto di cozze & gamberi
Fresh Scottish mussels, king prawns, cherry tomato, garlic & white wine

Secondi
Tacchino di Natale

Norfolk turkey, chestnut & thyme stuffing, pigs in a blanket, 
roast potatoes, seasonal vegetables & homemade gravy (n)

 
Sogliola alla mugnaia

Pan roasted lemon sole, lemon, butter & parsley sauce, new potatoes 
 

Filetto al pepe verde
8oz Scottish fillet of beef, 28 days matured, green pepercorn sauce & dauphiniose potatoes 

 
Melanzana Parmigiana (v)

Oven baked layers of fried aubergine, tomato, mozzarella & pesto 

Dolci
Millefoglie ai fruitti di bosco

Layers of puff pastry, pastry cream & mixed berries 
 

Tiramisu
Espresso soaked sponge layered with mascarpone cream

 
Torta Caprese

Traditional almond & chocolate sponge cake, vanilla ice cream
 

Gelati & Sorbetti (n) 
A selection of homemade gelati & sorbets

 
***

Formaggi mist
Trio of Italian cheeses, biscuits & Sicilian pear chutney

***
Tea & coffee, homemade Sicilian almond biscuits 

 
£90.00 per person 

Children under 12 years half price
 

Sample menu subject to change


