BY GIUSEPPE GIAMPETRUZZI

CHRISTMAS PARTY MENU £ 39.00
STARTER

CALAMARI FRITTI (deep fried calamari)
CAI\RPACCIO DI BRESAOLA (rocket, parmesan & basil dressing)
ZUPPA DEL GIORNO (Soup of Day) (v)

CAPRESE SALAD (tomato, mozzarella & basil) (v)

PARMIGIANA DI MELANZANE ( Aubergine Parmigiana) (v)

-
ITALIAN ANTIPASTO (mortadella, salami, prosciutto crudo, mozzarella & pickles) -
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MAIN
GRILLED 80z RIBEYE STEAK (mushroom sauce) :
3
SEA FOOD TROFIE (calamari, mussels, clams, prawns &king prawns) -";'

GNOCCHI ALLA SORRENTINA (tomato, mozzarella, basil & parmesan) (v)
VEAL COTOLETTA (pan fried veal in breadcrumb)
SEA BREAM AL CARTOCCIO (Cherry tomato, olives, parsley, capers)

ALL OF THE ABOVE SERVED WITH GREEN BEANS AND HOME CUT CHIPS 5 o '_"'
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DESSERT
TRIO OF MINI CANNOLI (hazelnut, lemon, pistachio)
MIX OF ITALIAN CHEESE (biscuits, grapes & honey)
CHOCOLATE FONDANT (coconut ice cream & chocolate sauce)

PROFITEROLES (with chocolate sauce

Kindly note if you require the venue for private use

eminimum spending, no hiring fees, maximum of 34 people.

® A 10% service charge will be added to your bill





