NEW YEAR'S
EVE MENU ‘24

4
2
COURSES
FOR 59.95

Our food may contain
some allergens, if you
are unsure please inform
a member of our team.

We require a £25 deposit
per person which is
non-refundable.

STARTERS
BROCCOLI & POTATOES SOUP

Goats cheese crumble

FRITTO CASA
Deep fried whitebait, calamari, king prawns
and courgettes, served with garlic mayo

ANTIPASTO
Selection of Italian cured meats, pecorino
cheese, olives, sundried tomato, tomato
chutney and toasted homemade bread

TRIO DI ARANCINE
A selection of three deep fried rice balls, spinach,
tomato & four cheeses, served with tomato & basil dip

MAINS

BEEF FILLET MEDAGLION
Beef medaglion cooked inarich red wine &
mushroom sauce, served with sauteed potatoes

POLLO DIAVOLA
Chicken breast stuffed with N'duja, ham
& smoked cheese, bacon & cream sauce,
served with crispy potatoes

RAVIOLI TARTUFO
Black truffle & parmesan ravioli, served in a creamy
mushroom sauce, topped with fresh parsley

BUSIATE ODISSEA
Twisted Sicilian maccheroni tossed with
king prawns, clams, mussels, baby prawns,
lobster bisque, tomato & garlic sauce

DESSERTS
TIRAMISU
MANGO & PASSION FRUIT CHEESECAKE
BAILEYS & CHOCOLATE PANNACOTTA
CHOCOLATE & PISTACHIO DELICE
LEMON SORBET & MIXED BERRIES COMPOTE



