
             Goats Cheese Crostini (V) (GF,A)
Creamy goats cheese on toasted ciabatta bread drizzled 

with homemade balsamic reduction and red onion chutney

Bruschetta con Pomodoro (V)(GF,A)(VEGAN)
Cherry tomatoes, fresh basil, garlic and onion drizzled with olive oil, 

served on toasted Ciabatta bread

Polpetine Di Sicilia
Homemade Sicilian meatballs in a rich tomato sauce

Mozzarella in Carrozza  V
Deep fried Mozzarella in fresh breadcrumbs topped with homemade Tomato Sauce

        Pizza Nduja (GF,A)   
Tomato, Fiori di Latte Mozzarella and spicy Calabrian sausage

       Pizza Vedura  (V)(V,A)(GF,A)
Roasted vegetables and Fiori di Latte Mozzarella 

       Penne La Grotta (GF,A)
Strips of fillet steak, sauteed in onion, garlic and white wine in our 

homemade tomato sauce with a splash of cream tossed in pasta tubes 

    Homemade Roast vegetable tartlet (V)(V,A)
Roasted vegetables with a hint of garlic and fresh basil, 

topped with goats cheese, with red pepper sauce

Pollo Funghi (GF)
Breast of chicken, cooked with sauteed onion, white wine, porcini, shiitaki and 

button mushrooms with a dash of cream, served with seasonal vegetables and potatoes

  Filetto di Salmone (GF)
Fillet of salmon, oven roasted and finished with lemon butter, 

served with seasonal vegetables and potatoes
 

        Bistecca (£2.00 supplement)(GF)
Pan fried hand cut Sirloin steak served with a homemade Garlic butter.

Triple chocolate brownie (V,A)
served with Vanilla ice cream & Salted caramel sauce 

Dolce Amaretto 
Lemon sponge, layered with amaretto biscuit, white chocolate, lemon curd & whipped cream

Syrup sponge pudding (GF)

Cannolo
Sweet pastry tube filled with sweet ricotta cream

Christmas 2019
3 Course Menu

 £26.95 per person*

*10% service charge added to all bills which goes directly to the staff (1st Dec-1st Jan)            GF (gluten free) GF,A (gluten free available) V (Vegetarian)  V,A (Vegan 
                  option available)

If you suffer from an allergy or food intolerance, please notify a member of the team, who will be happy to discuss alternatives


