
Christmas Menu

Appetizer
Mediterranean Prawns with Avocado, olive oil and lemon

Middle Course
Wholegrain Risotto with Wild Mushrooms

Main Course
Ravioli stuffed with Ricotta and Spinach,

tossed in butter and sage and a touch of tomato

*******
Grilled Halibut with Chick Peas, tomato, basil and chilli

*******
Veal Escalope with Parma ham and sage in white wine

served with creamed potato and spinach

Dessert
Panna cotta with lavender

*******
Meringue with patisserie cream and forest fruits

*******
Home made lemon sorbet with Vodka

Christmas Menu

Appetizer
Grilled Asparagus with Balsamic vinegar and Parmesan

Middle Course
Pennette with fresh tomato, basil and Buffalo mozzarella

Main Course
Guinea fowl breast with rosemary, garlic and white wine

served with pan-fried potatoes

*******
Wholegrain Risotto with Wild Mushrooms

*******
Grilled Argentinian Entrecote Steak with wild mushroom

served with home made fries 

Dessert
Home made Tiramisu

*******
Fruit tart with patisserie cream

*******
Passion fruit sorbet with forest coulis
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OFFER
2008

QUALITY
& VALUE
Two great 
menus to 

choose from, 
including a

free glass of 
Prosecco

as a welcome

SIMPLICITY
Just choose
one menu
to suit your 

budget

ELEGANCE
We print a 

customised 
menu for your 

group and
we will also 

provide some 
festive 

decorations
for your table

NB both menus 
offer at least 2
vegetarian 

options


