(_hristmas 201 1

Dinner:

Open ]:ricl39 and Saturcl39 from 19,00
For Private Par’cies of 20 guests or more we can open during the week too.
For Parties over 6 guests, our 7 course tasting menu is available for £. 35, 00

T he menu can be Personalizcd to your Iiking with the chef.

Lunch

T his Christmas we offer to you two menus: our 4 courses tasting menu gives
you the chance to samp]e several of our dishes on a leisureb lunch and the 7ala

carte” W}’ICFC CaCl’l gUCSt can PFC orcler PCFSOX'\aI ChOiCCS

All the guests of pre booked Par’cies will receive a free small pancttone

especially imPor’ced for the occasion
Our‘i- course tasting menu
(]nclucling complementarg g]ass of Frosecco to start)

SCIection of 4 dishes (starter, pasta or risotto, main and a choice of
dessert or cheese) . T his menu changes claily depending on the best

available ingredients on the market
£.2%,50

A la carte

Each guest to Pre-orc{er Personal choice
2 courses £.21.00
3 courses 24.00

it

SC]ection of our meats from the counter served with salad
or
White onion soup with parmesan and truffles
or
T errine of local game served with salad and pear mustard
or

Warm salad of dai19 fish with potatoes, basil and olives clressing

Moins

or

Fillet of cod pan fried with pancetta, lentils potatoes with olives,
or

Slow cooked beef in red wine, crushed potatoes and vegetables
or

Tagliata of beef cooked pink , rosemary jus roasted potatoes

or

Freshl9 made [asta of the clag (askfor dailg choice)

or

Chrveses or Dvserss

From our Dai19 tro”ey

Fo[icg: we dor’t take a c{ePosit but we will chargc ano showing fees forno showing

or cancellation made less than 48 hours before the Partg‘



