
OUR OFFER
three courses set menu with a glass of Prosecco

STARTER
Creamy chickpeas soup with garlic mussels

Grilled stuffed squid with ricotta & lemon zest
with spicy tomato coulis and rocket leaves

Buffalo mozzarella with Sicilian aubergine caponata
with basil dressing

Warm smoked duck platter with stewed green lentil salad
with Marsala reduction dressing

MAIN
served with seasonal vegetable & potato

Guinea fowl breast with crispy speck & juniper berry
with bread sauce

Honey roasted venison ‘tagliata’ with herb, cranberry & port sauce

Pan fried halibut fillet with capers & creamy tarragon sauce

Pan fried seabass fillet with saffron & orange sauce

Aubergine & pecorino cheese ravioli with tomato and basil sauce

DESSERT
Christmas pudding with brandy sauce

Chocolate & grand Marnier mousse

Traditional Sicilian cannoli with ricotta cheese

£37.00

A 12.5% service charge will be added to the final bill


