CHRISTIMIAS DAY MENU

Starters

Gamberoni Pan fried tiger prawns with chilli in a white wine sauce served in a
bed of spinach.

Co Zuppa di lentini Lentini soup with vegetables, parma ham and a touch of chilli.

« Insalata Antipasti  Tomato, mozzarella salad with roasted peppers, drizzled with virgin
olive oil.

Asparagus with anchovies, rolled in parma ham, baked in the oven
Aspaigie (served on a bed of rocket)

Salata di pollo Baby mozzarella, tomato and mixed leaves topped with grilled
chicRen strips roasted pine nuts dressed with olive oil.

Main Course
Rolle & tacchino Rolled breast of turkey, filled with onion, peas, smoRed bacon, garfic, herbs
and parmesan cheese topped with cranberry sauce. (served with vegetables)
Angello Sardo Roasted shank of lamb with herbs, topped with caramelised onion, in
balsamic vinegar. (served with vegetables or rice)
Spindola Grilled sea bass topped with spring onions, cherry tomatoes and basil in a
P white wine sauce.
Rjsotto di natale Italian rice with bacon, turkey and peas in a tomato and cream sauce.
il Long pasta with tiger prawns, mussels and lobster in a white
Sgag p t1 wine sauce topped with chopped fresh tomatoes.
amberetti

Short pasta with chestnut mushroom, asparagus, baby spinach, cherry

v Penne Primavera ) ; .
tomatoes in a white wine sauce.

Desserts
Crepe alla chocolate Tiramisu Ice Cream Torta di Mele Lemon sorbet
Served with vanilla Chocolate fvanilla Served with vanilla

ice cream /strawEeny ice cream




