
Buffalo Mozzarel la  et  Caviale di  Melanzane
Buffalo mozzarel la  served with gri l led aubergine caviar,  caramelised onions and an

ol ive oi l  & balsamic dressing.

Gamberi  Rustici
Tiger prawns served with fresh diced tomato,  garl ic,  chi l l i  and fresh coriander ended

with fresh lemon juice
 

Verdure Grigl iate al l ’Aceto Balsamico 
Gri l led fresh vegetables in  balsamic ol ive oi l ,  fresh garl ic  and basi l  leaves 

Carpaccio di  Bresola 
Thinly  s l iced cured beef,  peppery rocket and shaved parmesan cheese

Bistecca al  Pepe Verde
Ribeye steak with a  green peppercorn creamy sauce comes with gri l led asparagus

and tr iple cooked fr ies +£5

Branzino al la  Mediterranea
Gri l led sea bass with a  lemon and garl ic  sauce,  served with seasonal  vegetables and

roasted new potatoes

Risotto ai  Funghi  Porcini
Risotto with fresh and porcini  mushrooms served with shaved parmesan cheese

Agnello a  Cottura Lenta
Slow cooked lamb shank with mashed potatoes and balsamico aceto 

Salmone al la  Grigl ia  con Rosmarino
Gri l led salmon with mashed potato,  sauteed baby spinach,  cherry tomatoes and

fresh rosemary 

H o m e m a d e  T i r a m i s u  w i t h  Ka h lú a   
H o m e m a d e  L e m o n  a n d  M a n g o  so rb etto

H o m e m a d e  c h e e s e c a k e  t o p p e d  w i t h se a so na l  b e rr ie s

    2  C O U R S E S  £ 3 5  |  W I T H  D E S S E R T  £ 4 0

F e s t i v e  g r e e t i n g s  t o  a l l !
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