


CHRISTMAS S,
~

Starter
SO U P O F T H E DAY Served with warm bread

CAPRESE Mozzarelta di Buffalo, vine tomatoes & basil oil
RAVIOLI LOBSTER 1 a fish bisque
M USSE LS AR RABB'ATA With spicy tomato sauce

SALT BEEF sticed sait beef on a rocket leaves, vine cherry tomatoes, mozzarella, figs, olive oil &
balsamic cream

WILD MUSHROOM ARANCINI 4 wita mushroom fricasse with truffle oil, risotto,

fl parmesan & gruyere chesse, panko breadcrumbs & aioli sauce

TRUFFLE GNOCCHI WITH CHEESE FONDUE veca¥’

Arich truffled vegan cheese fondue, spinach, sun-dried tomato & pesto

| Main
‘:{ SPAGHETTI ALLA BOLOGNESE traditional minced beef ragu
WILD MUSHROOM RISOTTO

& Sauted mixed wild mushrooms, finished with parmesan & hint of truffle

PIZZA MARG H E R |TA Mozzarella, tomatoes & fresh basil
SALMON NI CO'SE Grilled salmon fillet, mixed leaf salad, fresh green beans, boiled egg,

baby potatoes, olives, tomatoes & extra virgin olive oil

CLASS'C BE E F BU RG E R 100% 80z beef, lettuce, tomatoes, mature cheddar cheese,

red onions, mayo, pickle & concerto sauce

QUINOA TABBOULEH SALAD WITH FRITTELLE veci¥

Quinoa, chopped parsley, mint, onion, diced tomatoes, beetroot, walnuts, pomegranate & lemon
dressing

VEGAN PESTO SPAGHETTIvesa’

Spaghetti with our homemade vegan pesto. Crushed pine nuts, basil, mushroom,
sun-dried tomato, spinach & vegan parmesan

ROASTED TURKEY BREAST

With roasted potato, brussel sprout, yorkshire pudding & gravy sauce

GRILLED CHICKEN BREAST

With a creamy mushroom sauce served with sauteed baby potatoes, crushed garlic, green beans &
tomatoes

BRAISED LAMB SHANK

Slowly braised lamb shank with creamy mashed potatoes, roasted vegetables & gravy

GRILLED SEA BASS

With sautéed baby potatoes, olives, green bean, cherry tomato, red peppers, broccoli & sauce vierge

FISH STEW

Seabass, salmon, mussels, squid and prawns stewed in fish bisque
2Ox

Dessert

CHERRY FRANGIPANE, NUTELLA & STRAWBERRY CREPE,
CHOCOLATE FONDANT OR CHOOSE ANY CAKE FROM OUR
WINDOW DISPLAY
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