7th December – Pre-order menu
Please select a main course and dessert by placing a cross in the column on the right

Name:

Organisation: 

Starter

Antipasto Massimo 

A sharing platter of cured Italian sliced meats, grilled artichoke hearts, roasted tomatoes, buffalo mozzarella, olives, rocket, marinated peppers 

and roasted courgettes. With hand stretched garlic and rosemary bread 

and grilled ciabatta brushed with extra virgin olive oil

Main Course

	Pappardelle d’Anatra 


	Pasta tossed with a duck confit & soffritto ragu
	

	Linguine Vongole 


	Linguine tossed with clams, garlic, chilli, white wine, plum tomatoes and chopped parsley
	

	Pizza Carpaccio 


	White pizza with gorgonzola and mozzarella, finished with 

carpaccio of beef, rocket and shaved Parmesan 
	

	Pizza Asparagi e Carciofi 


	Asparagus, roasted artichokes, caramelised onions & roasted Italian tomatoes
	

	Risotto ai Funghi


	Porcini and chestnut mushroom risotto with white wine, 

parmesan and chestnuts
	


Dessert

	Torta della Nonna


	Warm tart with a lemon cream filling & toasted pine nuts with vanilla ice cream
	

	Pannacotta


	Traditional Italian vanilla pannacotta with fruit coulis
	

	Torta di Cioccolato


	Rich chocolate tart with mascarpone cream
	


