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CHRISTMAS LUNCH MENU

Starter
1.Sardines Grilled sardines, topped with fresh mint and balsamic
vinegar.
2. Zuppa Lentil soup with vegetables, Parma ham and a touch of chilli.

Rolled pancake filled with ricotta cheese and spinach,
baked in a béchamel and tomato sauce, topped with
parmesan cheese.

v/ 3. Crespoline

Avocado, cucumber, tomato and smoked salmon salad
with a lemon infused mayonnaise dressing.

v’ 5. Crostini Baked slice of ciabatta bread topped with goat cheese, sweet
peppers with rocket and percorino cheese salad.

Main Courses

4. Mista

1.Rolle di Rolled breast of turkey, filled with onions, peas, smoked bacon, garlic,

Tacchino herbs and parmesan cheese topped with cranberry sauce. (Served
with vegetables)

2. Linguine

Long pasta with tiger prawns, pepper, artichoke and new
Gambperetti

potatoes in a white wine sauce.
3. Pollo Grilled chicken breast served on a bed of roasted vegetables,
Gorgonzola  topped with a cream gorgonzola sauce.

4. Risotto Di Italian rice with bacon, turkey and peas in a tomato and
Natale cream sauce.

«, 5.Penne Short pasta with courgette, peppers, baby corn and cherry
Primavera tomato in a white wine and saffron sauce.

6. Spigola Grilled sea bass, cherry tomato and lemon sauce served with
. vegetables.
' 7. Risotto
Trifolate Italian rice with mix mushrooms, chilli and saffron in a white wine sauce.
Desserts
Crepe Alla Chocolate Tiramisu Ice Cream Lemon Sorbet
Served with Soft sponge cake with Chocolate/
o i mascarpone and coffee vanilla/
S | flavoured cream with a strawberry

touch of liqueur.




