CHRISTMAS LUNCH MENU
2 COURSES ― £15.90
3 COURSES ― £19.90



BREAD & NIBBLES

STARTERS
BRUSCHETTA V

Cherry vine tomatoes, pesto, red onions & basil on garlicky toasted ciabatta
drizzled with extra virgin olive oil

MINESTRONE SOUP V

Served with rustic Italian bread

CALAMARI FRITTI

Squid fried until golden served with a lemon wedge & home-made
tartare sauce

BRIE FRITTO V

Deep fried somerset brie coated in breadcrumbs with summer fruit compote

FUNGHI TRIFOLATI V

Oyster mushrooms sautéed in garlic, white wine, dolcelatte cheese &
cream sauce on toasted sourdough

GAMBERONI PICCANTI

Pan fried king prawns sautéed in lemon, parsley, white wine & cherry
tomato sauce with a touch of chilli served with toasted Italian bread
for dipping (£2 supplement)

MAINS
CHICKEN

Pan fried chicken supreme topped with cotto ham and mozzarella cheese in
cherry tomato sauce served with tender stem broccoli and rosemary sautéed
potatoes (£2 supplement)

LINGUINE DI MARE

Tender squid, mussels, tiger prawns, clams & cherry tomatoes in
a white wine, parsley & light tomato sauce

RISOTTO AI FUNGHI V

Wild mushroom & mascarpone risotto finished with parmesan
shavings & drizzled with truffle oil

RIB EYE STEAK 280g

Grass-fed and matured for 28 days, served with peppercorn sauce or
garlic butter & french fries (£5 supplement)

RAVIOLI V

Homemade butternut squash ravioli in white wine, sage & butter sauce
with pine nuts

CALZONE FOLDED PIZZA

With mozzrella, ham, pepperoni, mushrooms, caramelised onions topped
with home made tomato sauce

FETTUCCINE LUGANICA

Italian sausage meat pasta in red wine, rosemary, tomato and cream sauce

LAMB SHANK

Slow roasted lamb shank with rosemary gravy on a bed of wholegrain
mustard mash & green beans (£2 supplement)

MIXED MEDITERRANEAN OLIVES V ― £3.50
ASSORTED ITALIAN BREADS V ― £3.90
with extra virgin olive oil & balsamic vinegar
for dipping
GARLIC PIZZA BREAD V ― £4.90

DESSERTS
HOME MADE CRÈME BRÛLÉE V
Rich vanilla custard with a crisp caramel shell
TIRAMISU V
Layers of coffee soaked savoiardi biscuits & mascarpone
cream with coffee liqueur
STRAWBERRY CHEESCAKE V
Baked vanilla cheescake with fresh strawberries &
strawberry coulis, served with vanilla gelato
POACHED PEAR V
Cinnamon infused poached pear with mascarpone
cream drizzled with honey and crushed walnuts

VEGAN DISHES
all our dishes are freshly cooked to order, we can
create the perfect vegan option for you. Please speak
to a member of staff when placing your order.
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Please always inform us of any allergies before placing the order as our dishes don’t state full list of ingredients.
Despite our best efforts, due to nature of our kitchens, we are unable to guarantee our dishes are free from any allergens.

