
Christmas Menu
A  L I T T L E  I T A L I A N  M A G I C  T H I S  C H R I S T M A S

Starters

Prosciutto Bruschetta £8.55

Warm, crispy bread topped with rocket, mozzarella and
prosciutto, finished with olive oil and balsamic glaze.

Mussels alla Marinara (G.F.) £8.65

Fresh mussels steamed in a rich tomato and garlic sauce,
finished with fresh parsley and served with slices of
homemade bread for dipping.

Burrata (G.F.) £9.75

Creamy burrata with heritage tomatoes, pesto, balsamic
reduction, fresh basil and a sprinkle of crushed
pistachios.

Mozzarella Fritti al Pomodoro £8.15

Crispy fried mozzarella balls with a soft, melted centre,
served over a rich tomato sauce, finished with fresh
herbs and Parmesan, and served with slices of
homemade bread.

Mains

Rigatoni ai Quattro Formaggi (G.F.) £17.55

Rigatoni with Gorgonzola, Taleggio, Fontina and
Parmigiano Reggiano, finished with freshly cracked
black pepper.

Orzo ai Frutti di Mare £19.25

Orzo pasta with mixed seafood in a rich tomato sauce
with garlic and chilli, finished with fresh parsley and
lemon zest.

Pizza Burrata Piccante £16.75

Tomato sauce, mozzarella, ’nduja and mushrooms,
finished with burrata, fresh basil and chilli oil.

Breaded Plaice Fillet £19.75

Crispy breaded plaice fillet served with
rosemary-roasted potatoes, grilled asparagus, carrots,
lemon and tartare sauce.

Polpetta di Manzo Ripiena (G.F.) £22.85

Mozzarella-stuffed beef patty served with roasted sweet
potatoes, baby potatoes, grilled asparagus and tomato
chutney.

Dessert
Pistachio Profiterole £7.95

Our chef’s signature pistachio profiterole, made with delicate choux pastry, filled with rich cream and finished
with a luxurious pistachio sauce.

Dietary labels as supplied.

Buon Natale


