
F e s t i v e  S p e c i a l s

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G  7.5
Served with brandy sauce 

PA N E T TO N E  B R E A D  &  B U T T E R  P U D D I N G  8.5 
Served with custard

VA N I L L A  C H E E S E C A K E  8 
Topped with cranberry coulis and mixed berries

D o l c i

R I B O L L I TA  V  7.5
Traditional Tuscan soup with chunks of bread, mixed vegetables and beans

PAT È  D I  F E G ATO  D I  P O L L O  8.5
Chicken liver and marsala pate with cranberry jelly and toasted bread

I N VO LT I N I  D I  M A I A L E  8
Honey glazed pigs in blankets served with cranberry jelly

P r i m i

S e c o n d i
TA C C H I N O  A R RO S TO  19.5

Roast turkey crown served with festive trimmings, seasonal vegetables and gravy

M A I A L E  A R RO S TO  22
Herb crusted roast pork served with mash potato, seasonal vegetables and jus

S T RO G A N O F F  A I  F U N G H I  V  17.5
Wild mushrooms stroganoff served with steamed rice

P O L L O  C A C C I ATO R A  A L L A  S A R DA  21.5
Grilled flattened chicken breast with a tomato, garlic, mixed herb, olives, onion, 

sundried tomato and red wine sauce served with steamed rice

S A L M O N E  I N  PA D E L L A  26
Pan fried fillet of salmon with seasonal vegetables and a white wine, butter, chilli 

and cherry tomato sauce

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open 
nature of our kitchen it is impossible for us to guarantee the complete absence of any allergens in our menu items, 

despite taking all necessary precautions in food preparation. 
Management reserves the right to withdraw or decline any offer at any time. 


