
NEW YEAR’S EVE

Lemon sole, white wine garlic and lemon sauce,
sautéed potatoes and mix vegetables 

£95 PP 

  

Bel l in i  or  Rossini  
Welcome Italian aperitif

STARTERS
FRITTURA MISTA

deep fried calamari, white bait and king prawns , tartar dip 

COZZE GRATINATE
green shells mussels in Thermidor sauce

TIMBALLO DI PESCE
deep fried fishcakes with salad , lemon mayo dip

ANTIPASTO
 buffalo mozzarella, parma ham, galia melon 

MAINS
BISTECCA FIORENTINA 

grilled t-bone steak served with sauteed
potatoes & mixed vegetables,

please ask your waiter for the choice of sauces 

SOGLIOLA AL LIMONE

creamy risotto, water prawns, courgettes,
Mediterranean prawns, Parmesan cheese

RISOTTO MARE E MONTI

DESSERTS
CHRISTMAS PUDDING

TIRAMISU
PROFITEROLES
PANNA COTTA

COFFEE AND PANETTONE
PLEASE ADVISE US OF ANY ALLERGIES, ALL DISHES MAY CONTAIN

NUTS OR NUT DERIVATIVES. IF YOU REQUIRE ANY AMENDMENTS TO
THE DISHES PLEASE ASK A MEMBER OF STAFF. (VG) VEGETARIAN (V)

VEGAN (N) NUTS. 10% SERVICE CHARGE WILL BE ADDED TO THE BILL.


