! Smoked Salmon Terrine

Ricotta cheese, Smoked salmon,
cucumber, Lemon Juice.

Soup of the Day

Home made soup served with Bread

Beef Carpaccio

Thin Cut Beef seasoned & topped
with Rocket and Parmesan.

Camembert Cheese

Baked Camembert with Cranberry
sauce Served with Bread.

Rolle’ di Melanzane

Thin Aubergine sfices volled Filled
¢ with Ricotta Cheese and topped
with Tomate Sauce.
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iy Bee}‘ Wellington
" Fillet Steak Wrapped in Puff
Pastry Filled with Parma Ham &
Mushrooms Pate’ Served with Mash
Potatoes and Red Wine Sauce
Cannelloni Vegetariani
Cannelloni Pasta filled with
Ricotta Cheese and Spinach Topped
with Bechamel Sauce and Parmesan
Cioppino
Seafood Stew in Tomato Sauce,
Mussels, Scallops, Xing Prawns,
Hake and Calamari served With
Bread
Tacchino al Forno
Turkey Roast with Gravy, Roast
Potatoes, Honey Glazed Carrots
served with Vegetables
Agnello al Forno
7 Slow cooked Lamb Shank in Red

Potatoes
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Wme Sauce, Vegetables and Roast, '.
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Dauphmowe Potatoes
Chips
Mixed roast Vegetables
Garlic Bread
Cheese Garlic Bread
Broccoli
£6
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Homemade Tiramisu
Biscoff Cheesecake.
Rum & Raising Chocolate
Torte.
Christmas Pudding with
Brandy Custurd sauce.
Selection Of Ice Cream.

Two course £ 31.95

’ﬂirs?? Course £36.95 !
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