CHRISTMAS MENU

STARTERS

SOUP OF THE DAY
VEGETABLE SOUP

BRUSCHETTA CAPRESE
GARLIC BREAD TOPPED WITH MOZZARELLA,
TOMATO & FRESH BASIL

FUNGHI PICCANTI
MUSHROOMS COOKED WITH TOMATO SAUCE,
GARLIC, WHITE WINE & CHILLI

CORNETTO DI SALMONE
PRAWNS IN MARYROSE SAUCE WRAPPED WITH
A SLICE OF SALMON (£2.00 SUPPLEMENT)

GARLIC BREAD CHEESE

PRANW COCKTAIL

SWEETS

HOMEMADE TIRAMISU
PANNA COTTA
ICE CREAM
EXTRA PORTION OF CHIPS

OR GARLIC BREAD
£2.50

COFFEES AND TEAS NOT INCLUDE

2COURSE £16.95

3COURSE £17.95

MAIN COURSE

SPAGHETTI ARRABBIATA
SPAGHETTI COOKED WITH TOMATO SAUCE &
CHILLI

POLLO CACCIATORE
CHICKEN COOKED WITH TOMATO SAUCE,
ONION, MUSHROOMS, PEPPERS, SERVED WITH
SPAGHETTI NAPOLI

SEABASS
SEABASS COOKED WITH WHITE WINE, CHERRY
TOMATOES, SLICE OF LEMON, SERVED WITH
POTATOS AND VEGETABLES (£3.00 SUPPLEMENT)

LASAGNA
HOMEMADE PASTA

VEAL CREMA E FUNGHI
VEAL SERVED WITH WHITE WINE, CREAM &
MUSHROOMS SERVED WITH POTATO AND
VEGETABLES
(£4.00 SUPPLEMENT)

TAGLIATELLA BELLA ITALIA
TAGLIATELLA COOKED WITH ONIONS,
MUSHROOMS, SMOKED SALMON & CREAM

RISOTTO AI FUNGHI MISTI
RICE COOKED WITH MIX MUSHROOMS, ONIONS,
& CREAM

PENNE CAMPAGNOLA3
PENNE COOKED WITH AUBERGINE, COURGETTS
& TOMATO SAUCE

LINGUINE PESCATORE
LINGUINE COOKED WITH MIX SEAFOOD &
TOMATO SAUCE (£3.00 SUPPLEMENT)

PIZZA MARGHERITA 10 INCH
£1 EACH VEGETABLES TOPPING
£2 EACH MEAT TOPPING
£2 SUPPLEMENT PIZZA GLUTEN FREE



