
DESSERTS

TIRAMISU
Espresso coffee, cocoa, rich cream, mascarpone

and savoiardi biscuit.

TORTA DI CIOCCOLATO E CARAMELLO
Chocolate and caramel cake with caramel souse.

PANETTONE
Panettone with cream liquor

 BOOK NOW! 020 7267 3575

BOOK NOW

Two courses £14.95

Three Courses £18.95

CHRISTMAS
Share a

with us!!
STARTERS

GAMBERONI ALL’AGLIO
Sauteed Prawns with garlic and lemon in a white

wine sauce,served with garlic crostini.

CARPACCIO DI BRESAOLA
Cured beef, rocket and truffle oil.

INSALATA TRICOLORE
salad of tomato, mozzarella and avocado

MINISTRONI SOUP
Vegetable soup

MAINS

RISOTTO AI FRUTTI DI MARE
Risotto with seafood, white wine and fresh tomatoes

TACCHINO PAUPIETTE
Rolled turkey breast filled with sage and apricot stuffing

served with roasted potatoes, seasonal vegetables and cocktail
sausages wrapped in bacon.

BRANZINO AL MARE
Sea-bass with fennel, capers and roasted potatoes.

TORTELLONI
Tortelloni filled with Tomato, Basil & Mozzarella


