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cocktail di gamberetti
prawn cocktail

antipasto italiano
a selection of cured meats and mozzarella

gnocchi gorgonzola (v)
flour and potato dumplings in a creamy gorgonzola sauce

margherita pizza (v)
mozzarella and tomato

casanova pizza (hot & spicy)
mozzarella, tomato, pepperoni, hot chillies and onions

DESSERTS
homemade tiramisu
a sponge cake covered with layers of mascarpone,
coffee and cream

homemade honeycomb
cheesecake
a creamy cheesecake topped with chocolate honeycomb pieces

ice cream
three scoops of vanilla, chocolate or strawberry

£21.95 per person

3 courses

£17.95 per person

2 courses

please note:   a  10% service charge wil l  be added

we require at  least  48 hours notice for  cancel led or  a l tered reservat ions otherwise a  charge of  £5 per person wil l  apply

c h r i s t m a s  m e n u
grissini (v)

marinated olives (v)

PRIMI PIATTI
minestra (v)
vegetable, bean and ditalini pasta soup served with
home baked bread

funghi graffiti (v)
deep fried mushrooms in seasoned breadcrumbs served
with garlic mayonnaise 

insalata caprese (v)
mozzarella, tomato and basil drizzled with olive oil

SECONDI PIATTI 
calabrese al forno
stone baked penne with italian sausage, mushroom, tomato,
chilli and garlic topped with mozzarella cheese

pollo cacciatore
pan fried chicken breast with mushrooms, onions and
peppers in a tomato sauce served with roast potatoes

penne alla siciliano (v)
penne with aubergines, black olives, chilli
and garlic in a tomato sauce

agnolotti con funghi (v)
cheese and spinach filled pasta in a creamy
mushroom and tomato sauce

insalata toscana
parma ham, mozzarella and rocket with a pesto dressing
served with home baked bread

risotto pescatora
italian rice with mixed seafood, tomato and garlic


