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V Minestrone alla G %/ese

Traditional Italian vegetable soup served with crusty bread

Gamberoni all’Aglio
Grllled King prawns with garlic & lemon butter with a touch of cream on a sourdough bread

V Arancini Arrabbiata
Crispy fried rice balls in breadcrumbs with roasted peppers and mozzarella served with spicy tomato dip
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Crostini Misti i 7 -
Mixed sourdough crostini with smoked salmon & mascarpone, Roast pepper & buffalo mozm' - ;f;
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Pate Maison =
Smooth Chicken liver pate served with toast & sweet berry coulis ;,' ‘ ".'."
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Gnocchi Diavola /{, 4
Potato dumplings with Italian sausage, spicy ‘Nduja & tomato sauce i ‘
I
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Lasagna al Forno (veg option available)
Traditional homemade lasagne with a rich Bolognese & Béchamel sauce
Linguinie con Gamberoni
Pasta with king prawns,fresh squid, cherry tomatoes, cream & fresh chillies -
Pollo alla Boscaiola
Pan fried chicken breast in a wild Mushroom sauce with smoked ham served with tw
V Ravioli Zucca e Pepe
Pumpkin and Pecorino ravioli in a Cacio e Pepe sauce with a touch of cream
Arrosto di Tacchino
Roasted turkey breast wrapped in smoked bacon served with traditional trimmings
Zuppa di Pesce
Fillet of Seabass and king prawns with mussels cooked in a white wine, garlic & tomato sauce .
served with garlic bread N
D
Maniche con Filetto e Salsiccia 3 -Q
Fresh short pasta with strips of fillet steak & Italian sausage with a touch of tomato —
Christmas Pudding \‘.‘ ,"' : .
Coppa Alaska & Nal 3 . o\
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\ 9 Formaggi Biscotti %4 & B —
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W) N ' Tiramisu e —
» s \ -.‘ \ % b -' -
SN LT ‘- : .'ﬁtrawberry cheesecake s -
y&n dod allergies, please advise your server.

— 10% serSnte cha e W|II be added t& inal bill. Should you suffer from an
g Hegrettaﬁw e cannot guarantée t\q’t our kltchen will be free of nut or peanut traces. Gluten free pasta is available.
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