MO CHRISTMAS PARTY MENU SSSEees

2COURSES 2395 3 COURSES 28.95

S — STARTERS

GARLIC BREAD WITH MOZZARELLA o 9" GARLIC BREAD WITH TUSCAN SAUSAGE,

Hand stretehed plrea dowgh baked with plenty of gartic and parsiey BRIE ¢ SAGE
Sausage Stuffing (4 bhreie gartic bread finslhed with eranberry hetchup

and crispy sage

HONEY GLAZED GIANT
ZARELLA STICKS &

T CHR’STMAS PARTY MEN U :::‘:'“""“““m

2 COURSES 25,95 3 COURSES 28.95
calamari served with our tangy pestonnaise dip

STARTERS ks

GARLIC BREAD WITH TUSCAN SAUSAGE,

GARLIC BREAD WITH MOZZARELLA o @*
Hand stretchod plzsa dough baked with plenty of garlio and parsiey BRIE & SAGE
Sausage Stuffing & brie garilo bread finsthed with cranberry hetehup + £10 FOR SHARER

topped with mozzarelia
and erispy sage

TOMATO BRUSCHETTA o 9"

Crisp toasted clabatta topped with oherry tomatoes, red onlon, balsamie glare & HOT HONEY GLAZED GIANT —

basil pesto. Add Burrata +3.00 MOZZARELLA STICKS ® t’@m nmngis\
{

HUMMUS & ROASTED PEPPERS ® W A e s '
maxmw;m'r\ww CALAMARI ' LOVERS PIZZA 9% e gk
Crispy calamari served with our tangy pestonnaise dip three meat special, spicy pepperont, chicken, smoked pancetia, moszarella and
Go large *3.50 o g
S CHEESE & ROASTED PEPPERS PIZZA o 0

| goat cheese, morzarella, sun dried tomatoss. roasted peppers,
h tomato sauce, finished with a drizzle of honey

toppred with enos rarelin

\mmny;r‘um
POR ANT A PN TRA A
- et 2

OVEN-BAKED CREAMY MUSHROOMS
Mmm\-mwm-vwhw«umnmopnmym. hubtiting v

from the oven, served with toastod fovaccia bread

SHARING BRIE, MOZZARELLA & CRANBERRY DOUGH BITES © + £10 FOR SHARER {ED SALMON @ CREAMY GOATS CHEESE PIZZA
) salmon. goats cheese ¥ mozzarella, spinach f toasted pine nuts on a

Brie. morzarelia & balsamic onlon dough bites served with eranberry ketchup
nato base

MAINS (go GRANDE! | STMAS PIZZA
— R T 1 brbe. crispy stuffing, pigs in blankets on a rich (omato base and topped with
CHRISTMAS CARBONARA MEAT LOVERS PIZZA @@+ . onimisans bry hovchup
Prezzo three meat special, spicy pepperont, chicken, smoked pancetta, mozzarelia and e i —— ~ Guest's Festive Favourite e

IHERITA PIZZA ® 0+

Spaghettl In a oreamy sauce with roast turkey. sausage stuffing and garnished
with pigs in blankets and crispy sage stuffing rloh tomato sauce
, - ~ A Festive Special nato sauce, lopped with creamy fla and fresh, fr. baail
SPAGHETTI CARBONARA @° GOAT'S CHEESE & ROASTED PEPPERS PIZZA © @ AL s
Spaghett] in a creamy sauce with pancetta, erispy prosolutte and ltallan cheese Creamy goat cheese, mozzarella, sun dried lomatoes, roasted peppers, 'Y CHICKEN CAESAR SALAD
sontheal - add chicken +3.00 and rich tomato sauce, finished with a drizzie of honey and crispy chichen and prosciutto tossed with crunchy baby gem lettuce
In a rich ereamy Caesar dressing. grated ltallan cheese and croutons

Make It oven baked with chicken & lots of cheese +4.00
SMOKED SALMON & CREAMY GOATS CHEESE PIZZA
Smouulmm.mumuulu.wlmhlhmdplmmuoaa CEN MILANESE (+2.00)

SPAGHETT!I BOLOGNESE o+ @*
rich tomato base | breaded chicken breast, fried until golden and crispy, with grilled lemon,

Spaghettl topped with sucoulent beef ragu Bolognese sauce,
» true lalian olassic g — $
| with ltallan cheese
CHRISTMAS PIZZA 3 WITH YOUR CHOICE OF: SPAGHETTI POMODORO OR

Turkey. brie, crispy stuffing. pigs in blankets on a rich tomate base and topped with FRIES WITH ROCKET AND A CALABRESE DIP

VEGAN SPAGHETTI BOLOGNESE * @+
Spaghett] topped with succulent beef ragu Bolognese sauce, cranberry hetchup .
——————— Guest’s Festive Favourite AN BEEF & MASH (+3.00)

& true ltalian classie
e MARGHERITA PIZZA @ o~ melt-in your meouth featherblade of beetl, slow braised in rich. peppery red
SPAGHETTI WITH KING PRAWNS @ Rich tomato um.towcdv‘th«umymunthw fresh, fragrant basil e Served with creamy mashed potatoes and spinach. Finished with
heese

Juicy king prawns in a sweet tomato sauce with a generous helping

elmindi Ia e CRISPY CHICKEN CAESAR SALAD

CRAB & LOBSTER RAVIOLI Golden and crispy chichen and prosciutto tossed with crunchy baby gem lettuce PICY PIZZA @+

Handmade ravioll filled with crab and lobster. Served in a velvety rich lobster dressed in a rich creamy Caesar dressing, grated ltalian cheese and croutons 3ﬂrhmﬂlhhmomwmmlhmﬂhndcmm“
with honey

bisque with prawns and cherry tomatoes. Finished with a handful of
peppery rocket and a drizzle of chive oll CHICKEN MILANESE (+2.00)
A lightly breaded chicken breast, fried until golden and orispy. with grilled lemon,
CHR]STMAS CALZONB finished with Italian cheese
Turbiey S b SERVED WITH YOUR CHOICE OF: SPAGHETTI POMODORO OR
 moszareila brie. crispy stuffing & pigs in Biankets HOUSE PRIES WITH ROCKET AND A CALABRESE DIP

cranberry ketehup
Chef's Festive Favourite
TUSCAN BEEF & MASH (+3.00)
Tender, melt-In- your mouth featherblade of beef, slow-bralsed in rich, peppery red D®+«4.00 BABY CAESAR SALAD @ @ +4.50

RIGATONI ARRABBIATA
modoro sauce with a generous helping wine sauce. Served with creamy mashed potatoes and spinach. Finished with @ -3.50 MIXED LEAF SALAD @ @ +4.50

Rigatonl pasta in our sweet and spicy po
f garlic and red chilll cheese
o hatian ANKETS +5.75 ROASTED SPROUTS, PANCETTA
& PARMESAN -4.50

Add Burrata 3 00, ohieken *3.00 or both +5.00
THE SPICY PIZZA @*

LASAGNE
Splcy ‘nduja, pepperoni, rich tomato sauce and mo
Tender bralsed beef in a rich ragu. layered with pasta sheets, Béchamel, cheddar drizzled with honey

and creamy mozzarella
S

SPINACH & RICOTTA CANNELLONI @ :
Pasta tubes, flled with oreamed spinach and ricotta ina ' Y : MON SWIRL CHEESECAKE®
SIDES _ Ised digestive base, cinnamon cream cheese frosting. gt

8.00

zzarella, Nnished with red chillies and

rich tomato and Béchamel sauce
munodwlmmmtmﬂchoedoum

ISU e

BABY CAESAR SALAD @450 Y Wallan tiramisw made of ladyfinger biscults
\coffee, layered with rich mascarpone cream

HOUSE FRIES @ +4.75 WARM FOCACCIA BREAD @ +4.00
MIXED LEAF SALAD @ @ +4.50 Sy

TENDERSTEM BROCCOLI @ +4.95 GARLIC BREAD STICKS @ +4.50
: 5.7 ROASTED SPROUTS, PANCETTA
CHILL!I GARLIC CHEESE FRIES @ +5.75 HONEY GLAZED PIGS IN BLANKETS +5.75 o e : COOKED NUTELLA DOUGHNUT BALLS ®
{ hot and fresh house sugar glazed doughnuts served with a Nutella dip

ADD ANY TWO FOR 8.00

hing festive touches, but prices will remain the same.

DESSERTS hing

CINNAMON SWIRL CHEESECAKE ®
base, cinnamon cream cheese frosting, light york 12 Dot 1) o DROE Bu RriUonal waluen, pleass soan (e QUL Gode 1e Ak & leamm, Inevdier
. FAAT A SN 4 silabie vpon regie ' Yegan ogtion endllalsle Upan reipacsd Ih¢ed M aty rmads

1 Aller gy meenu Roe Farther i lee malion

HOT CHOCOLATE FUDGE CAKE 0 @
Rich warm chocolate fudge cdw.wppodwlthuldwww Caramalised digestive
muuwmmwhmmnmumm VA

wids 1041 cODLatt dhden M A v

m“w.crmmrm
s hamihd Nusndroans fownd At O NS comtalnang Allirgera WERIA e e ey @104 W err e

Served with a scoop of vanilla lce cream
, TIRAMISU ®
A mlo talian “w m of MM' M‘ rec [rowm the allergen ov contamunatlon, s this nahodes wiia in 1ranait from o restassamie

STICKY TOFFEE PUDDING @
Luxurious sponge in warm caramel butterscotch sauce soaked In coffee, layered with rich mascarpone eream
served with a scoop of vanilla ice eream and dusted with cocoa
TRIPLE COOKED NUTELLA DOUGHNUT BALLS @

HEESECAKE
g\?fw::\lls’sgxfbcw*mgm.w AMMM.MMMerMMmunMdmmonaludw
Mthowwtmmb.wmhmd\mw

drizzied with chocolate sauce

* UAtan [Toe agtion avallable upon

1 of 15 Mot than 20 padte per ution (ppe) Ursss infor o s of

e

helstmas Set Menu may changs slightly as we add the finishing festive touches, but prices will n'?l\.\!l\lhu‘,:-".ﬂ\\.

Please note: s Ul

Allergies & Nutrition

PR gy
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