
MENU
Christmas Party

C A P E S A N T E  C O N  P A N C E T T AC A P E S A N T E  C O N  P A N C E T T A
Grilled scallops wrapped in pancetta served with celeriac purée (GF)Grilled scallops wrapped in pancetta served with celeriac purée (GF)

POLENTA FRITTAPOLENTA FRITTA
Polenta chips with melted gorgonzola cheese (V) (GF)Polenta chips with melted gorgonzola cheese (V) (GF)

GAMBERONI POMODORINI E ZENZEROGAMBERONI POMODORINI E ZENZERO
Peeled king prawns, cherry tomato, ginger served in bruschetta breadPeeled king prawns, cherry tomato, ginger served in bruschetta bread

VELLUTATA DI ZUCCA E FUNGHI SELVATICIVELLUTATA DI ZUCCA E FUNGHI SELVATICI
Pumpkin velouté with wild mushrooms (V) (VE) (GF)Pumpkin velouté with wild mushrooms (V) (VE) (GF)

CROCHETTE DI POLLO E PEPERONICROCHETTE DI POLLO E PEPERONI
Cajun Chicken and red pepper croquettes with Aioli sauceCajun Chicken and red pepper croquettes with Aioli sauce

C A P E S A N T E  C O N  P A N C E T T A
Grilled scallops wrapped in pancetta served with celeriac purée (GF)

POLENTA FRITTA
Polenta chips with melted gorgonzola cheese (V) (GF)

GAMBERONI POMODORINI E ZENZERO
Peeled king prawns, cherry tomato, ginger served in bruschetta bread

VELLUTATA DI ZUCCA E FUNGHI SELVATICI
Pumpkin velouté with wild mushrooms (V) (VE) (GF)

CROCHETTE DI POLLO E PEPERONI
Cajun Chicken and red pepper croquettes with Aioli sauce

S T A R T E R S

M A I N  C O U R S E S

D E S S E R T S

A R R O S T O  D I  T A C C H I N OA R R O S T O  D I  T A C C H I N O
Traditional Roasted Turkey, chestnut stuffing and pigs in blanketsTraditional Roasted Turkey, chestnut stuffing and pigs in blankets

TROFIE AI FRUTTI DI MARETROFIE AI FRUTTI DI MARE
Mussels, clams, baby prawns, calamari with tomato sauceMussels, clams, baby prawns, calamari with tomato sauce

FILETTO DI SALMONEFILETTO DI SALMONE
Herb Crusted Fillet of SalmonHerb Crusted Fillet of Salmon

ENTRECŌTE DI CARNE ALLA GRIGLIAENTRECŌTE DI CARNE ALLA GRIGLIA
Ribeye steak 8oz served with peppercorn sauceRibeye steak 8oz served with peppercorn sauce

RISOTTO ALLO ZAFFERANORISOTTO ALLO ZAFFERANO
Saffron RisottoSaffron Risotto

A R R O S T O  D I  T A C C H I N O
Traditional Roasted Turkey, chestnut stuffing and pigs in blankets

TROFIE AI FRUTTI DI MARE
Mussels, clams, baby prawns, calamari with tomato sauce

FILETTO DI SALMONE
Herb Crusted Fillet of Salmon

ENTRECŌTE DI CARNE ALLA GRIGLIA
Ribeye steak 8oz served with peppercorn sauce

RISOTTO ALLO ZAFFERANO
Saffron Risotto

P E P P E ’ S  H O M E M A D E  T I R A M I S UP E P P E ’ S  H O M E M A D E  T I R A M I S U

AFFOGATOAFFOGATO
Borbone Coffee with vanilla ice creamBorbone Coffee with vanilla ice cream ( add Amaretto £ 2.50 ) ( add Amaretto £ 2.50 )

DEEP FRIED SWEET GNOCCHIDEEP FRIED SWEET GNOCCHI
served with chocolate sauceserved with chocolate sauce

SELECTION OF ITALIAN CHEESESELECTION OF ITALIAN CHEESE
served with biscuits, grapes and honeyserved with biscuits, grapes and honey

P E P P E ’ S  H O M E M A D E  T I R A M I S U

AFFOGATO
Borbone Coffee with vanilla ice cream ( add Amaretto £ 2.50 )

DEEP FRIED SWEET GNOCCHI
served with chocolate sauce

SELECTION OF ITALIAN CHEESE
served with biscuits, grapes and honey

Kindly note if you require the venue for private useKindly note if you require the venue for private use
Minimum spending, no hiring fees, maximum of 34 peopleMinimum spending, no hiring fees, maximum of 34 people
A 10% service charge will be added to your billA 10% service charge will be added to your bill

Kindly note if you require the venue for private use
Minimum spending, no hiring fees, maximum of 34 people
A 10% service charge will be added to your bill

£ 42£ 42£ 42£ 42

WE ARE OPEN ON Christmas Day !

ALL OF THE ABOVE SERVED WITH ROASTED POTATOES AND VEGETABLE MEDLEYALL OF THE ABOVE SERVED WITH ROASTED POTATOES AND VEGETABLE MEDLEYALL OF THE ABOVE SERVED WITH ROASTED POTATOES AND VEGETABLE MEDLEY
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