
  

 

Oven baked aubergine stuffed with mozzarella cheese, basil, and 
tomato sauce 
                                             

Cream of mushroom served with homemade crusty bread 
 

Smoked salmon filled with soft cheese, brunoise of 
vegetables and thyme drizzled with aurora sauce  

 

Italian style boneless turkey with asparagus and melted cheese 
served with homemade gravy   

 

Grilled pork loin served in a green peppercorn sauce  
 

Oven poached filled of cod with wilted spinach and creamy sauce  
 

Risotto rice cooked with garlic wild mushrooms and a touch of cream  
 

 
Please note all items marked with symbol* are served with market vegetables and souted 

potatoes 



  

 

 
DEPOSIT OF £10 PP IN CASH REQUIRED (NON-REFUNDABLE IN CASE OF CANCELLATION) 

 
LET A MEMBER OF STAFF KNOW IF YOU HAVE ANY ALLERGY OR SPECIAL DIET REQUIRMENT 

 
 
 

 
 
 

  

 

 
 
 

 

 

 
 
 

 

CHRISTMAS BOOKING FORM 

DESCRIPTION QUANTITY 

TIMBALLO DI MELANZANE  

ZUPPA DI FUNGHI  

FAGOTTINO SALMONE   

  

TACCHINO AL FORNO  

MAIALE AL PEPE VERDE   

MERLUZZO   

RISOTTO  

NAME OF BOOKING............................ 
 
                      DATE................................ 
 
COMMENTS 

 
 
 



  

 

 

STARTER 

Fagottino di mozzarella in salsa di formaggio 
Mozzarella cheese wrapped in filo pastry on a bed of crispy 

salad served with a delicate cheese sauce  

Smoked salmon filled with soft cheese, brunoise of 
vegetables and  thyme drizzled with aurora sauce  

Fish course 

Grilled rose of fresh fillet of sea bream served with giant king 
prawns and baby plum tomatoes and vegetables quiche  

Lemon sorbet to refresh your palate  
Meat course 

Oven baked shoulder of lamb in its own reduction 
served with a timbale of roasted potatoes   

Dessert 

Flower of apples in filo pastry with Chantilly cream  
 
 

 
Strarts at 19:30 



  

 


