
   

 
 

Christmas Lunch Menu 
                    Menu starts on 1th December 2010 

 

Starters    

  Soup of the day (V)    -    Garlic Mushrooms     -    Pate on toast   -    Prawn cocktail 
 

 Melon fan in a raspberry couli       -      Haddock & spring onion Fish cake   
                                                               served with a sweet chilli dip 

  

      All served with home made Italian bread 
  
 Main 

 
 

LASAGNE         POLLO ALLA CREMA 
Traditional beef lasagne     Breast of chicken cooked in a white  

        wine, mushrooms, cream & sherry sauce 
 

BISTECCA ALLA GRIGLIA   PENNE PRIMAVERA   
6oz rump steak served with onion   Vegetarian dish, Pasta Courgettes,  
rings and breaded mushrooms    garlic ,tomato, wine & herbs 

        
MERLUZZO LIVORNESE   PENNE CON MANZO PICCANTE 
Cod fillet cooked in white wine,   Penne pasta cooked with spicy beef  
& onions and tomato sauce     in a tomato sauce (Hot Dish) 

 
FILOTTO  DI MAIALE AL PORTO  BISTECCA AL PEPE NERO  
Pork tender loin cooked in red wine, apple  6oz rump Steak cooked in red wine, 
and port sauce       brandy, cream & black crushed pepper. 

      
ANAIRA ALL’ AMARENA 

Half breast of duck cooked in honey, black cherries and madeira wine (cooked medium unless otherwise stated) 

 
All meals are served with seasonal vegetables and sauté potatoes( Except pasta dishes ) 

 

£11.50 Two course 
Terms and conditions  A £5.00 deposit per person is required for parties over 6 people (nonrefundable) 

Deposits must be paid to avoid losing your seats. Food orders must be placed 1 week before date of your booking. 
Thank you. 

A la Carte menu also available   
   

 


