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Music Nights

Elvis tribute

Kelly Dale

Jordan Lindsay

Elvis tribute

Friday 3rd December

Friday 10th December

Friday 17th December

Friday 31st December 
NEW YEARS EVE



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

Bruschetta Della Nonna
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. 

Antipasti salumi
Mix Italian salumi and cheese serve it with 
homemade bread.

Grigliata mix veg
Different kinds of vegetables grilled topped 
with goats cheese and extra virgin olive oil.

Homemade Sicilian arancine
Rounded balls of cooked rice with 
breadcrumbs and deep fried . The arancine 
have different fillings : homemade bolognese 
ragù, ham and mozzarella, mozzarella and 
spinach. They are the most popular Street 
food from Sicily.

Appetiser
Mix homemade focaccia

Main Courses
Pesce spada 
Fresh swordfish cooked in puttanesca 
Sicilian sauce it made with cherry tomatoes, 
olives, capers and touch white wine.

Filetto
Fillet steak grilled or we can serve it in 
peppercorn sauce.

Tagliatelle calamari 
garlic, extra virgin olive oil, cherry tomatoes, 
fresh squid and parsley.

Ravioli di pesce
Crab ravioli cooked in cherry tomatoes 
sauce, touch white wine and fresh basil.

Risotto con zucca e smock salmon
Italian rice cooked with pumpkin sauce touch 
white wine, and smoked salmon.

Agnello
Lamb ribs cooked with very tasty gravy 
sauce.

Calzone Christmas
Mozzarella cheese, tomato sauce, nduja, 
chicken and chilli.

Pizza pesto
mozzarella cheese, Italian pesto, cherry 
tomato, mortadella.

Starters
Gamberoni fritti 
Breaded butterfly king prawns deep fried and 
served with sweet chilli.

Garlic bread with cheese
Authentic garlic pizza bread, plain or cheese 
topped with oregano. 

Bruschetta Della casa  V   VE  
Home made, toasted and sliced ciabatta, 
topped with chopped tomatoes, garlic, olive 
oil and oregano.

Mix seafood basket
Mix seafood in deep fried and sweet chilli 
sauce on the side.

Bruschetta Della nonna
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. 
( V  option available without Parma ham)

Desserts
Raspberry cheese cake 
Sponge cake filled with a passion fruit cream 
and raspberry sauce, decorated with white 
chocolate and raspberry glaze.

Italian panettone
Traditional Italian Christmas desserts 
from Milano.

Tiramisu 
An elegant and rich layered Italian dessert made with delicate Italian 
biscuits savoiardi, coffee, mascarpone cheese,eggs, sugar,  
Marsala wine, and cocoa powder.

Main Courses
Chicken 
Red onion, nduja spicy salumi from Calabria, 
red peppers, olives and tomato sauce.

Spaghetti carbonara
Pancetta, egg and fresh cream sauce with a 
sprinkling of parmesan cheese.

Pizza Christmas
Mozzarella cheese, tomato sauce, turkeys, 
ham, nduja, fresh sausage, peppers .

Calzone Christmas
Mozzarella cheese, tomato sauce, nduja, 
chicken and chilli.

Tacchino
Traditional turkey with all the Christmas 
trimmings.

Salmon steak
Salmon cooked in white wine sauce extra 
virgin olive oil and decorated with pink 
pepper sauce.

Ravioli peperino
Herb roasted mixed peppers and sautéed 
courgettes in a light tomato blush sauce, 
topped with fresh basil leaves and shavings 
of parmesan cheese.

Desserts
Homemade tiramisu
An elegant and rich layered Italian dessert 
made with delicate Italian biscuits savoiardi, 
coffee, mascarpone cheese,eggs, sugar, 
Marsala wine, and cocoa powder.

Chocolate cake temptation 
Layer of chocolate cake made with cocoa 
from Ecuador, filled with chocolate and 
hazelnut creams and a hazelnut crunch, 
covered with a chocolate glaze.

Italian panettone
Traditional Italian Christmas desserts from Milano.

Christmas Party 
Menu Christmas Day 

 Menu

Homemade tiramisu
An elegant and rich layered Italian dessert 
made with delicate Italian biscuits savoiardi, 
coffee, mascarpone cheese,eggs, sugar, 
Marsala wine, and cocoa powder.

Chocolate cake temptation 
Layer of chocolate cake made with cocoa 
from Ecuador, filled with chocolate and 
hazelnut creams and a hazelnut crunch, 
covered with a chocolate glaze.

Italian panettone
Traditional Italian Christmas desserts from Milano.

Desserts

Coffe

Starters
Mix bruschetta
Slices homemade ciabatta bread with 
different toppings.

Mix seafood basket
Mix seafood in deep fried and sweet chilli 
sauce on the side.

Appetiser
Cappelletti in brodo 

Main Courses
Agnello 
Lamb ribs cooked with very tasty gravy 
sauce.

Tacchino
Traditional turkey with all the Christmas 
trimmings.

Tagliatelle gamberoni e zucchine
Fresh prawns, sliced courgetti, sauteed with 
Italian white wine, salt , pepper and saffron.

Tagliatelle calamari 
garlic, extra virgin olive oil, cherry tomatoes, 
fresh squid and parsley.

Salmon steak 
Salmon cooked in white wine sauce extra 
virgin olive oil and decorated with pink 
pepper sauce.

Filetto
Fillet steak grilled or we can serve it in 
peppercorn sauce.

Gnocchi pizzaiola
Fresh homemade pasta with fresh tomato 
sauce and melted mozzarella cheese, basil, 
extra virgin olive oil.

Pizza christmas
Tomato sauce, mozzarella, chicken, pancetta, 
nduja, peppers.

Midnight 
Glass Prosecco 
& Fireworks

New Year’s Eve Menu

LUNCHTIME:     2 COURSES £18.95     3 COURSES £22.95 
EVENING:     2 COURSES £22.95     3 COURSES £26.95 5 COURSES £58.95

*vegan and vegetarian options are available on all our menus. 
Please contact us for more details.

5 COURSES £59.95


