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and porcini mushroom.

Zuppa Mare e Monti

Cheese fried fondue on braised veal.
Piemonte Abruzzo

• Available from 12 pm to 11 pm, all day •

2 Courses, dessert and glass of prosecco £ 29 pp

 
With pistachio sauce and
house mashed potatoes.

Merluzzo al pistacchio

Salmon, sour cream, jacket potatoes
and king prawn spiced with herbs.

Crunchy Salmon
Homemade dough dumplings with porcini 

Gnocchi (v)

Braised turkey with fried pumpkin
and potatoes. Served with salted cookie

and gravy sauce.

Tacchino

Main Course

Christmas Menù

Italian Panettone 
with coffee and ice-cream.

Panettone
Chocolate pudding stuffed 

with white chocolate.

Tortino

Dessert

Ricotta cake 
with banana and nuts.

Torta alla ricotta

Carpaccio tris. 
 

 
Tuna with lime, cucumber and olive oil. 

Sea-bream with capers and olives taggiasche.

Tris di carpaccio


