Christmas Dinner Menu

£20.95 Mon-Thurs
£25.95 Fri & Sat

Starters

Chef Franco’s Salad Funghi Saltati

Fresh prawns and gravalax served with avocado mousse Mushrooms sautéed with rosemary, gar[ic & chili
W W
Melon & Kiwi Cocktail Homemade Minestrone Soup
W W
Sardine alla Griglia Penne Basilico e Pomodoro

Fresh grilled sardi ith olive oil & garli
resh grified sardimes with oftve o & gaviie Pasta tubes in a tomato & ﬁ'esh basil sauce

Main Courses
Tacchino al Forno Vitello alle Melanzane
Traditional roast turkey with a chipolata & chestnut stuffing served Veal escalope sautéed with aubergines, oregano, garlic &
with fresh cranberry sauce tomato sauce
W W
Bistecca Pepe Rosa Filetto di Sogliola
Steak sautéed with mushrooms, pink peppercorn Fillet of sole in a creamy mushroom, tomato
& red wine sauce & white wine sauce
W W
Pollo Siciliana Cannelloni di Ricotta
Pan- ﬁied chicken topped with ﬁ'esh peppers, mushrooms, Pancakes stuﬁed with ricotta cheese & sp inach, topped with
onions, tomatoes & white wine béchamel & tomato sauce, oven baked

Meat & ﬁs/z main courses are served with seasonal ngez‘ab/es & potatoes
2000006
Traditional Christmas pudding or a sweet from the trolley

Cheese & Strawberries are £2 extra

Some of our dishes may contain traces of nuts

Music & dancing Wednesday to Saturday nights
Music available Monday & Tuesday on request only.




