new year's eve
starters
selection mix of bruschetta

homemade slices of bread with different
toppings: with parma ham and brie and
mushrooms, with chopped tomatoes,
garlic, onion and evo with fresh prawns
and chopped tomatoes and with fresh
cheese and very tasty caviar.

brie

v

cozze

3
Courses
£49.95*
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fresh scottish mussels made with
tomato sauce, garlic and onion.

parmigiana vegana

v ve

grilled aubergine slices cooked with
excellent tomato sauce and garnished
with vegan cheese.

brie deep fried with cranberry sauce.

main courses

all dishes are served
with fresh vegetables.

tagliatelle gamberetti
e granchio

fine egg pasta, peeled prawns and crab
meat sauteed in white wine with cherry
tomatoes and finished with a touch of
fresh cream.

pesce spada

fresh swordfish cooked in puttanesca
italian sauce it made with olive, capers,
cherry tomato and touch italian
white wine.

fillet steak

grilled fillet steak with choice of sauces.

spaghetti pomodoro secchi

v ve

with dry tomato, tomato sauce,
mushrooms, fresh basil, garlic and extra
virgin olive oil.

margherita pizza

v ve

12 inch margherita pizza. add whatever
toppings you would like - make it
your own!

desserts
panna cotta con salsa alla
fragola

traditional italian dessert homemade
with fresh cream and vanilla with
a touch of the strawberry sauce.

panettone

the most famous italian christmas cake
soft and fluffy.

tiramisu savoiardi

italian biscuits soaked with liquor
and cream.

cannolo

home made sicilian desserts crunchy
wafers with a base of dark chocolate
and ricotta cream with of touch of
italian brandy.

if you don't fancy our new christmas
menu this year why not try our a la carte
menus to tantalise your taste buds.

Ciao!

We can cater
for large
party bookings

Ristorante & Pizzeria
Ristorante
Pizzeria

Disabled access
car park
&facilities
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please ask, we can
also cater for

ve vegan

18 church street 01935 840033
ilchester
booking@nuovaitaliasomerset.com
ba22 8ln
www.nuovaitaliasomerset.com

g gluten free

v vegetarian
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Festive
menus
Ristorante & Pizzeria

Ristorante & Pizzeria

www.nuovaitaliasomerset.com

hot & spicy

please note: that any of our dishes may contain traces of nuts or gluten since these
are present in some of the products used in our kitchen. wherever possible we keep
closely to the menu descriptions, but occasionally we may have to vary ingredients
used due to seasonal variations.

* A £10.00 per person non refundable deposit is required Upon booking

Book early for a
Festive Discount
Kids eat half price

christmas day

aperitivo
soup of the day

v

home made minestrone soup served
with home made bread.

starter
antipasto

mix fish

mix salami and italian cheese.

main courses

butterfly prawns, calamari and fried
breaded whitebait served with tartare
sauce and sweet chilli dip.
all dishes are served with fresh vegetables.

tacchino

traditional turkey with all the
christmas trimmings.

tagliatelle asparagi e salmone
fine egg pasta, green asparagus and
salmon with a touch of pinot grigio,
finished with fresh cream.

pollo crema e funghi

chicken breast with mushrooms in a white
wine and fresh cream sauce served with
vegetables and our speciality saute
rosemary potatoes.

desserts
panna cotta con salsa alla
fragola

traditional italian dessert homemade
with fresh cream and vanilla with a
touch of the strawberry sauce.

panettone

4
Courses
£44.95*

the most famous italian christmas cake
soft and fluffy.

pesce spada

fresh swordfish cooked with italian
puttanesca sauce it made with olives
capers, cherry tomatoes and touch white
wine, served with fresh vegetables and
our specialty rosemary potatoes.

fillet steak

fillet steak served with delicious
mushroom sauce and fresh vegetables,
our specialty rosemary potatoes.

ravioli peperino

herb roasted mixed peppers and sauteed
courgettes in a light tomato blush sauce,
topped with fresh basil leaves and
shavings of parmesan cheese.

tiramisu savoiardi

italian biscuits soaked with liquor and
coffee, filled with mascarpone cream.

cannolo

home made sicilian desserts crunchy
wafers with a base of dark chocolate
and ricotta cream with of touch of
italian brandy.

christmas lunch

2
Courses
£11.95*

starters
soup of the day

fungo dello chef

v

home made minestrone soup served
with home made bread.

bruschetta della casa

portobello mushroom served with tomato
sauce and grilled goat cheese.

v

home made, toasted and sliced ciabatta,
topped with chopped tomatoes, garlic,
olive oil and oregano.

brie

cocktail di gamberi

prawn cocktail with rosemary sauce
served with mixed leaves.

garlic bread

v

authentic garlic pizza bread, plain
or cheese topped with oregano.

v

brie deep fried with cranberry sauce.

main courses

v

3
Courses

all dishes are served
with fresh vegetables.

tacchino

salmone

pollo crema e funghi

spaghetti pomodoro secchi

traditional turkey with all the
christmas trimmings.
chicken breast with mushrooms in a white
wine and fresh cream sauce served with
vegetables and our speciality saute
rosemary potatoes.

carnivora pizza

fresh tomato sauce, mozzarella cheese,
spicy salami, pancetta and strips of chicken.

£16.95*

grilled fillet of salmon with prawns and
white wine sauce.
v ve

with dry tomato, tomato sauce,
mushrooms, fresh basil, garlic and extra
virgin olive oil.

carbonara

pancetta, egg, fresh cream sauce with
a sparkling parmesan cheese.

desserts
panna cotta con salsa alla
fragola

traditional italian dessert homemade
with fresh cream and vanilla with a
touch of the strawberry sauce.

panettone

the most famous italian christmas cake
soft and fluffy.

tiramisu savoiardi

italian biscuits soaked with liquor
and cream..

cannolo

home made sicilian desserts crunchy
wafers with a base of dark chocolate
and ricotta cream with of touch of
italian brandy.

christmas dinner 3
Courses
starters
gamberoni fritti

breaded butterfly king prawns deep
fried and served with sweet chilli.

mozzarella in carrozza

our traditional mozzareella cheese
wrapped in bacon and served with
home made tomato sauce.

bruschetta della nonna

cocktail di gamberi

prawn cocktail with rosemary sauce
served with mixed leaves.

home made, toasted and sliced
ciabatta, topped with melted brie
and saute garlic mushrooms, topped
with a slice of italian parma ham and
served with a mixed leaf salad.

calamari fritti

funghi toscana

squid rings, lightly dusted in seasoned
flour, deep fried and served with our
home made mayonnaise lemon sauce and
salad garnish.

main courses

portobello mushrooms topped with
italian pancetta topped with melted
mozzarella cheese, served on a
rocket salad with cherry tomatoes.

all dishes are served
with fresh vegetables.

tacchino

carnivora pizza

spigola

pollo crema e funghi

traditional turkey with all the
christmas trimmings.
Grilled Sea Bass, lemon, butter and
white wine.

penne pollo

seasoned chicken breast, mushroom and
pasta baked in a creamy mushroom and
white wine sauce, topped with cheese.

desserts
panna cotta con salsa
alla fragola

traditional italian dessert homemade
with fresh cream and vanilla with a
touch of the strawberry sauce.

panettone

the most famous italian christmas cake
soft and fluffy.

fresh tomato sauce, mozzarella cheese,
spicy salami, pancetta and strips of chicken.
chicken breast with mushrooms in a
white wine and fresh cream sauce
served with vegetables and our
speciality saute rosemary potatoes.

spaghetti pomodoro secchi

with dry tomato, tomato sauce,
mushrooms, fresh basil, garlic and
extra virgin olive oil.

v ve

tiramisu savoiardi

italian biscuits soaked with liquor
and cream.

cannolo

home made sicilian desserts crunchy
wafers with a base of dark chocolate
and ricotta cream with of touch of
italian brandy.

£25.95*

2
Courses
£21.95*

