
Ta�hino t�diziona�
Norfolk turkey with homemade stuffing & chipolatas with a sage & claret jus.
Served with roasted potatoes, brussels sprouts, carrots & cranberry sauce

Maia� e haggis
Scallops of pork stuffed with haggis, served with mashed potato

& a creamy black peppercorn sauce

Lasagne al forno
Oven baked pasta sheets layered with Bolognese, béchamel sauce

& mozzarella, finished with parmesan & basil

Salmone E Rosma�no
Fillet of salmon with rosemary, white wine & lemon.

Served with crushed potatoes & broccoli

Pia�o del giorno veg�a�ana
Chef’s special vegetarian dish of the day

Pasta del giorno
Chef’s pasta dish of the day
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Mains

TORTA NATA�ZIA
Traditional Christmas pudding served with brandy sauce

Ti�misu
Torta del giorno
Dessert of Þe day
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Desserts

19th Dec to 24th Dec
30th Dec & 31st Dec
2 courses £16.00
3 courses £20.00

1st Dec to 18th Dec
27th Dec to 29th Dec
2 courses £13.95
3 courses £15.95

��STMAS
�n�

Minest�ne
Traditional Italian vegetable soup, served with crusty Italian bread

��I�HIE E PANC�TA
Chef’s lentil & bacon soup, served with crusty Italian bread

HAGGIS BON BONS
Haggis Bon Bons served with a whisky mayonnaise dip

Pate deLLa casa
Homemade chicken liver pate, served with toast & caramelised red onion

POLLO F��O PI�A�E
Deep fried breaded chicken strips in a spicy batter

served with a dressed salad & sweet chilli dip

Mo�a�LLa F��a
Deep fried mozzarella cheese sticks served with spicy tomato dip
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STARTERS


