
Starters
Zuppa di Lenticchie

Spiced carrots, red lentil and leek soup

Cozze e Vongole
Mussel and Clam stew in creamy paprika sauce

Vitello Tonnato
Sliced cooked veal covered with a creamy, mayonnaise-like sauce 

that has been flavoured with tuna. It is served chilled

Portobello Farcito 
Stuffed portobello mushroom topped with marinara sauce, spinach and crispy goat cheese

Garlic Bread
Thin pizza base topped with tomato sauce or Mozzarella cheese

Main Courses
Cannelloni Di Natale

Classic Italian oven baked dish with large pasta tubes filled with spinach and Ricotta,
cooked in tomato sauce and topped with Mozzarella melt

Branzino Saltellante
Fillet of sea bass pan seared with Sicilian cherry tomato sauce

served with baked potatoes & vegetables

Tacchino Tradizionale
Turkey roulade stuffed with chestnuts and sage and onion stuffing

in it’s own gravy, served with vegetables and roast potatoes

Medaglioni di Filetto
Medallion of beef fillet cooked in a mushroom and port sauce

served with vegetables and roast potatoes

Pizza Volpe
Oven baked pizza base topped with Mozzarella, caramelized red onion,

goat cheese and topped with rocket salad

Desserts
Panna Cotta with mixed berry compote

Tiramisu
Ice Cream Mix (Strawberry, chocolate & vanilla)

Panettone drizzled with chocolate and ice cream

Complimentary filter coffee or tea included

2 courses £24.95 3 courses £28.95

Please advise us of any food allergies & intolerances
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