
Festive Menu



crostata al caprino (V)     - £10.50
A rich and luxurious goats cheese tart,with walnuts & honey,

served on a bed of rocket with caramelised onions, & balsamic glaze
Parfait d’anatra e arancia - £10.25

velvety smooth Duck & orange Parfait, served with Toasted 
Altamura bread & Homemade Caramelised Onions

smoked salmon, Dressed with Lemon & Extra virgin olive oil, dill cream
cheese & caper berries, served on a bed of rocket with crostini bread

Smoked salmon with Dill cream cheese & caper berries- £11.95

vibrant Vegan fennel, apple, fresh orange segment & rocket salad, garnished 
with pomegranate seeds, walnuts & a citrus juice & olive oil dressing

Add mozzarella or parma ham for £1

Orange, Fennel, Apple & Pomegranate Salad (VE)    - £9.50

Starter

succulent Roast Turkey Breast filled with Speck Ham, Provolone Cheese, 
Italian Fresh Herbs. Served with a mixed roast vegetable gravy

Tacchino Arrosto Ripieno Natalizio (NG) - £18.50

Stinco Di Maiale con Faggioli (NG) - £18.50
Tender, steamed ham hock, cooked & served on the bone to imbue maximum 
flavour. served on a nest of mixed Italian beans in a rich tomato sauce

Loch Fine Hot Smoked Salmon tortelloni -  £19.95
Tortelloni pasta with a Loch Fine Hot Smoked Salmon filling, Served in a 
zesty lemon butter & garnished with smoked salmon & fresh chives.

Ravioli con piselli e scalogno (VE) - £14.25
Vegan ravioli pasta with a Pea & shallot filling, served with

slow cooked baby plum tomatoes & petit pois

Main Course

- contains nuts
(V) - Vegetarian
(VE) - Vegan

(NG) Non-gluten recipe

Dishes may contain traces of Peanuts, nuts, sesame seeds,
eggs, milk, celery, Soya, gluten & other allergens. 

please speak to your server regarding any allergies or 
dietary requirements - Gluten free options available

Luxuriously rich double chocolate pudding served with vanilla gelato 
Double Chocolate Pudding    - £6.50

A light, vegan tart with a delicious raspberry & elderflower filling 
garnished with festive berries & served with Soya cream

A traditional italian pear & ricotta cake. light & refreshing, 
a delightful end to a festive meal

Indulgently thick, Italian Hot Chocolate, laced with Frangelico Hazelnut liqueur.
Topped with Whipped Cream & festive spices, Served with a cantuccini biscotti

Raspberry & elderflower tart (VE)    - £6.50

Deert

torta di Ricotta E Pere    - £6.50

‘Winter Warmer’ Hot Chocolate    - £5.95

Sides
Rosemary Roast Potatoes - £4.95

Grilled Mediterranean Vegetables - £5.25
Mixed Leaf Salad - £4.45


