
Christmas       
 Day  
Lunch  
Menu

La Festa Di Natale! 
 

Christmas Day Banquet! 

4 Courses £75 Per Person 

Children (5-12 Years) £30 

Children Under 5 Years Free 



Primi  - Starters 
Zuppa V 

Brocoli & stilton soup served with crispy parmesan croutons  

Crespelle al Salmone  

Crepes filled with ricotta, smoked salmon, spinach and a sprinkling of cheese baked to a 
golden finish  

Funghi Con Crema V  
Button mushrooms shallow fried with fresh garlic butter a  

hint of brandy finished in a cream sauce served with ciabatta bread  

Capesante con Aglio  
Pan fried scallops in a garlic butter, fresh lemon juice & white wine  

sauce topped with a hint of sea salt & fresh parsley  

Cornetto Salmone  
Thinly sliced smoked salmon topped with Norwegian prawns in a rose marie sauce, 

served with garnish on a crispy lettuce bed  

Pate Della Casa  
Pate served with warm toast and a crispy salad garnish - A favourite  

Avocado Tricolore V 
Buffalo mozzarella, fresh ripe tomatoes & fanned avocado with fresh basil & extra virgin 

olive oil served with lightly toasted ciabatta bread  

Stelle Bufala V 
Fresh pasta parcels filled with buffalo & fresh spinach. Finished in cream sauce 

Secondi  - Main Course

Lasagne (Veg Option Available)  
Traditional rustic homemade Italian recipe  

Filetto Di Branzino Amores  

Fillet of seabass oven baked with fresh lemon juice garlic butter & white wine 
topped with sauted ripe cherry tomatoes & prawns  

Pollo Dolcelatte  

Tender chicken breast cooked with onions, mushrooms smoked bacon  
& dolcelatte cheese, finished in a cream sauce with a light sprinkling  

of black pepper  

Filetto Alla Griglia  

Chargrilled fillet steak cooked to your liking with a choice  
of Pepe sauce or Diane sauce  

Amore Risotto Speciale 

A tasty combination of char-grilled chicken breast, prawns, anchovies, baby 
spinach, onions & asparagus spears, cooked with fresh basil,  

a hint of tomato & fresh ground black pepper to bring out the full flavour

All main courses are served with duck fat, roast potatoes & seasonal vegetables 

Tacchino Arrosto  

Traditional roast crown of Norfolk turkey  
served with all the trimmings & homemade gravy 

Dolci  - Desserts 
Christmas Pudding  

With brandy sauce  

Pannacotta  
Traditional Italian dessert vanilla flavour drizzled with mixed berry compote  

Tiramisu  

A classic pick me up italian dessert  

Formaggi Assortati  

Platter of finest cheese served with biscuits & grapes  

Bistro Cioccolato 

A light chocolate sponge pudding with a moreish soft centre, made with real Belgian 
chocolate, for the chocoholic in all of us!  (Served warm) 

 

Caffe  


