Christmas
Evening Porty g
Menu

FUNGHI ALL AGLIO

)

A ‘
) Sautéed mushrooms in a creamy garlic sauce

MOZZARELLA IN CARROZZA
Deep fried mozzarella cheese served with tomato sauce

PATE
Homemade chicken liver pate served with toast and cranberry sauce

PRAWN COCKTAIL
Fresh North Bay prawns served on a bed of salad with marie rose sauce

POLPETTE
Meatballs served in a lightly spiced tomato sauce
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' FORMAGGIO ALLE CILIEGIE
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" \Deep-fried brie in breadcrum’bs served with cranberry sauce
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ANY PIZZA II’ASTA /LAéAGNA FROM THE MAIN MENU
:
| || TACCHINO ARROSTO
Traditional roast turkey served with all the trimmings

BISTECCA
Grilled sirloin steak with a choice of Pepe/Rustico or Diana sauce

SALMON RIVIERA
Pan-'fried salmon fillet with prawns in a lobster sauce

|
' SPIGOLA
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‘t“an-frled sea bass fillet in a lemon sauce

!

{ ) | POLLO
Pan-fried chicken breast, with a choice of Crema/Diana or Pepe sauce

CHRISTMAS PUDDINGWITH RUM SAUCE
TIRA
CHOCOLATE#UDGE CAKE
CHEESECAKE
LEMON'MERINGUE
ICE,CREAM

Evening menu will be s dved from 17.00 until 22.00
£5 per head deposit required o oking (nin—refundable) by 20/11/11
\

Christmas evening menu will be availabléifrom 28" Novenber to 30" December 2011.
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Excludes 25™ December 2011.
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