DESSERT

FLAMBE PEAR
OREO CREAM PARFAIT
TIRAMISU
MIXED ICE CREAM
CHOCOLATE FUDGE CAKE
BREAD AND BUTTER PUDDING

NEW YEAR'S EVE
oL TR RATION

3 COURSE MEAL WITH A GLASS OF PROSECCO
£45.95




STARTER

MINESTRONE (V)
HOMEMADE VEGETABLE SOUP

LOBSTER SOUP

CROSTINO DI MARE
TOASTED CIABATTA, TOPPED WITH PRAWNS IN TOMATO SAUCE, GRATINATED

FUNGHI ALLA MILANESE (V)
DEEP FRIED MUSHROOMS IN BREADCRUMBS SERVED WITH GARLIC SAUCE

POLPETTE VEGETARIANE (V)
BAKED VEGGIE BALLS IN GARLIC TOMATO SAUCE

CRESPELLE ALLA FIORENTINA (V)
BAKED PANCAKES, FILLED WITH RICOTTA CHEESE AND SPINACH, GRATINATED

BRIE IN CAROZZA (V)
DEEP FRIED BRIE IN BREADCRUMBS WITH WINE AND VANILLA BAKED PEAR

GAMBERONI ALLATONITO
TIGER PRAWNS COOKED IN SPICY TOMATO SAUCE

CAPESANTE FLAMBE
FLAMBE SCALLOPS IN LEMON BUTTER SUCE

AFETTATO MISTO ALL ITALIANA
SELECTION OF SALAMI, PARMA HAM, MOZZARELLA AND SALAD LEAFS

PROSCIUTTO E MELONE
PARMA HAM AND MELON

AVOCADO CON SALMONE AFFUMICATO
SMOKED SCOTTISH SALMON WITH AVOCADO

MELANZANE ALLA PARMIGIANA
BAKED LAYERS OF AUBERGINE WITH TOMATO SAUCE, GRATINATED

*Please inform your waiter if you have any dietary requirements or allergies.

Main course dishes come with three vegetables unless specified.

MAIN COURSE
PETTO D'ANATRA ALL MIELE E PEPE
DUCK BREAST WITH HONEY AND PEPPERCORN SAUCE

TAGLIATELLE PAESANE (V)
TAGLIATELLE WITH MUSHROOM AND CREAM SAUCE

VEGETARIAN RISOTTO
RISOTTO WITH SEASONAL VEGETABLES

SPAGHETTI ARAGOSTA
LOBSTER SPAGHETTI

FILETTO AL PEPE MISTO
GRILLED FILLET STEAK WITH MIX PEPPERCORN SAUCE

POLLO DOLCELATTE E BROCCOLI
BREAST OF CHICKEN WITH BROCCOLIAND DOLCELATTE SAUCE

FEGATO LIONESSE
CALF’S LIVER WITH SAUTEED ONIONS

VITELLO ALLA MILANESE
VEAL ESCALOPE SERVED WITH PASTA OR VEGETABLES

COSTOLETE DI AGNELLO ALLA GRIGLIA
GRILLED LAMB CUTLETS

SALMONE CHAMPAGNE
SALMON COOKED IN CREAM AND CHAMPAGNE SAUCE

LINGUINI Al FRUTTI DI MARE
SEAFOOD LINGUINE

FILETTO DI PECHE BIANCO ALLA MUGNAIA
WHITEFISH COOKED IN MEUNIERE SAUCE



