
Homemade Soup (v)
Roasted root vegetables soup 

~ honey & garlic croutons

Crostini Di Pollo
Chicken, lemon & cracked black pepper terrine 

~ toasted homemade bread

Cielo e Terra
Black pudding, caramelised onion & apple salad 

~ cider dressing

STARTERS

3 COURSES
£14.95

2 COURSES
£12.95

MAINS

DESSERTS

Brasato Di Manzo
Slow braised beef, red wine sauce, mashed potatoes, 

seasonal vegetables

Gammon Con Ananas
Baby gammon, spiced pineapple sauce, mashed potatoes, 

seasonal vegetables

Ravioli Caprino (v)
Layers of egg pasta, goat’s cheese, beetroot, rocket, 

garlic cream sauce 

Agnolotti All’Aragosta
Egg pasta parcels filled with ricotta cheese & lobster 

~ cream & tomato sauce with prawns

Pizza Della Festa
Stonebaked pizza, touch of tomato, smoked bacon, 

cranberry drizzle, brie & mozzarella

Tiramisu
 Chocolate Torte with Amaretto Cream

Winter Berry Meringue
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£5 per person deposit required
Also open for Christmas lunches 

from 12 noon Weds 21st - Fri 23rd December
Bookings now welcome!


