


(Children under 12 half price)

Minestrone Soup (V)
Homemade traditional Italian soup

Funghi Piemontese (V)
Sautéed button mushrooms in garlic and parsley butter in filo pastry

with cream sauce
Polpette Della Casa

Homemade meatballs cooked in a spicy tomato sauce with red wine and spring onions.
Served with rustic bread.
Gamberoni Bella Vita

Pineapple served with Norwegian prawns dressed with mare rose sauce

Profiteroles
Delicious choux pastry filled with cream patissiers, coated in chocolate

Tiramisu
The Italian classic made with savoiardi biscuits soaked in marsala wine,

coffee and mascarpone cheese
Selection of Ice Cream

All served with seasonal vegetables
Suprema Di Pollo Principessa

Pan fried breast of chicken with a white wine, mushroom and cream sauce,
garnished with asparagus

Tacchino Con Ripieno Di Castagne
Turkey with chestnut stuffing, chipolatas wrapped in pancetta,

served with Italian gravy
Branzino alla griglia

Oven cooked seabass fillet served with lobster sauces
Tagliatelle Marinara

Ribbons of pasta in a creamy tomato sauce with white wine, garlic and mixed seafood
Penne Alla Arrabiata (V)

Pasta with chilli, tomatoes and black olives
Pizza Margherita (V)

tomato cheese and oregano

STARTERS

MAIN COURSES

DESSERTS



(Children under 12 half price)

Minestrone Soup (V)
Homemade traditional Italian soup

Pate Bella Vita
Our chef’s own homemade pate. Served with toasted Italian bread and cranberry sauce.

Cozze alla paesana
Mussel with white wine, garlic, tarragon & cream

Calamari Fritti
Deep fried calamari served with homemade tartar sauce

Mozzarella in Carrozza (V)
Mozzarella in breadcrumbs, lightly fried with pomodoro sauce

Christmas Pudding
Tiramisu

The Italian classic made with savoiardi biscuits soaked in marsala wine,
coffee and mascarpone cheese

Selection of Ice Cream
Brûlée Alla Vaniglia

Classic homemade Crème brûlée

All served with seasonal vegetables
Tacchino Con Ripieno Di Castagne

Turkey with chestnut stuffing, chipolatas wrapped in pancetta,
served with Italian gravy

Bistecca Alla Boscaiola
Pan fried sirloin steak with porcini mushrooms,

smoked parma ham, red wine and a touch of cream
Risotto Vegetarian (V)

Onion spinach mushroom broccoli in tomato sauce
Pollo Stroganoff

Pan fried chicken breast with mushrooms, onions, Dijon mustard,
white wine and cream. Served with rice.

Tortellini Ricotta (V)
Tortellini pasta, porcini mushroom, spinach, onion and garlic with cream sauce

STARTERS

MAIN COURSES

DESSERTS



(Children under 12 half price)

Funghi
Mushroom with white wine, garlic & cream

Gamberoni Picanti
Large king prawn with white wine, lemon & touch of chilli

Formaggio Di Capra
Breaded and fried goat cheese served with homemade caramelised onion

Cozze alla Paesana
Mussels with white wine, garlic, tarragon & cream

Pate Bella Vita
Our chef’s own homemade pate.

Served with toasted Italian bread and cranberry sauce

Christmas Pudding
Tiramisu

Sicilian Lemon & Orange Charlotte
Chocolate Brownie

Banana Pancake
Profiteroles

All served with seasonal vegetables
Petto Di Pollo Bella Vita

Pan fried chicken breast with white wine, prawns, peppers and green peppercorns,
garnished with tiger prawns, cream and cherry tomatoes

Salmon Bella Vita
Salmon grilled with lobster sauce served with sauté potatoes and vegetables

Lamb Shank
Served with mash potato and red wine sauce

Tornedo Rossini
Fillet of beef cooked in Madeira wine sauce topped with pate

Tacchino Con Ripieno Di Castagne
Turkey with chestnut stuffing, chipolatas wrapped in pancetta,

served with Italian gravy
Penne Arrabiata

Basilico nuts garlic with penne pasta
Calzone Verdure

Chicken, bacon and mushroom with cheese in a tomato sauce
Linguine Seabass

Grilled seabass served with linguine pasta in lobster sauce

STARTERS

MAIN COURSES

DESSERTS


