
PUMPKIN SOUP |  £8.50 
Light  b lend o f  roasted  pumpkin carrots , ce l ery  and o l ive  o i l  , f in i shed with  toasted  croutons

S T A R T E R S

TRUFFLE ARANCINI |  £  7 .90
Light ly  f r i ed  , r i se  bal l s  with  truf f l e  and

MEATBALLS IN TOMATO SAUCE |  £9 .50
Tender  bee f  meatbal l s  in  a  r ich  tomato sauce  with  oregano and bas i l

OCTOPUS CARPACCIO |  £11 .90
Del icate  Mediterranean octopus  s l i ce s  with  c i trus ,  extra  v irg in  o l ive  o i l  and fresh  herbs

AUBERGINE MILLEFEUILLE |  £8.90
Layers  o f  auberg ine , f resh  tomatoes  and buf fa lo  mozzare l la  baked in  f ragrant  tomato sauce  

SEASONAL GREEN SALAD WITH SEEDS,CUCUMBERS POMEGRANATE AND A
TOUCH OF HONEY |   £8 .90

M A I N S

TURKEY ROULADE  PROVENÇALE |  £18 .90
Slow cooked turkey roulade   in fused with  rosemary,  gar l i c  and fenne l  .Served with  go lden
caul i f lower  grat in  with  Bechamel  & Parmesan

LAMB CUTLETS MILANESE |  £20.90
Pan-  f r i ed ,  breaded lamb cut le t s ,  s erved with  sweet  , c lass i c  potatoes  & beetroot  chips

RAVIOLI WITH RICOTTA & SPINACH |  £15 .90
Home-made ravio l i  f i l l ed  with  creamy r icot ta  and sp inach,  f in i shed with  a  l ight  herb butter  and a
touch o f  Parmegiano Reggiano

PAN-SEARED CHICKEN BREAST |  £16 .90
With creamy sweet  peppers , tomato-butter  sauce  & potatoes  sauté

MEDITERRANEAN SEA BASS  |  £21 .90
Roasted Sea Bass  f i l l e t  with   Kalamata o l ives  cherry tomatoes ,  cappers ,  gar l i c  & touch o f  ch i l l i  .
Served with  smooth potato  f lan

D E S S E R T S

PANETTONE WITH MASCARPONE CREAM AND AMARENA CHERRIES |  £9 .90  
Toasted Panettone  with  l ight  Mascarpone  cream and Amarena cherr ie s  

SANTA’S VELVET SOUFFLÉ |  £10 .90
A warm,mi lk  choco late  souf f l é  with  a  molten heart  o f  r i ch ,  mel ted  choco late  served bes ide  a  scoop o f
c lass i c  vani l la  i ce  cream.  

STRAWBERRY CHEESECAKE |  £  9 .50
Smooth,  creamy f i l l ing  with  a  sweet  s trawberry topping  and a  cr i sp ,  g luten free  b i scui t  base

CHOCOLATE DU ROYALE |   £9 .90
Hazelnut- infused sponge  cake  , layered with  smooth choco late  ganache  and a  cr i sp  cacao crumble  base
.

GLUTEN-FREE RICOTTA & PISTACHIO CAKE |  £9 .90
A l ight  indulgent  mois t  , f lour le s s  cake  with  creamy r icot ta  cheese  & toasted  Sic i l ian p i s tachios
 for  a  nutty ,  t exture

CLASSIC TIRAMISU  |   £  9 .90
Coffee  d ipped Savoiardi  layered with  Mascarpone  cheese  and cacao

F E S T I V E  M E N U

SOME DISHES MAY CONTAIN ALLERGENS. IF YOU HAVE ANY FOOD ALLERGIES OR DIETRY RESTRICTIONS, PLEASE
INFORM YOUR SERVER. A 10% DISCRETIONARY SERVICE CHARGE WILL BE ADDED TO YOUR BILL

HOME-MADE EGG TAGLIATELLE WITH TRUFFLE |   £17 .90
Egg Tagl iate l l e  with  butter  and shaved fresh  b lack  truf f l e


