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ARANCINI RAGU

Deep-fried Sicilian rice balls with a crunchy
coating, filled with a meaty ragt and served
with tomato sauce and rocket.

ARANCINI ALLA NORMA

Deep-fried Sicilian rice balls with a crunchy
coating and an aubergine filling, served with
tomato sauce and rocket.

BURRATA & PARMA HAM

Burrata cheese with Parma ham, rocket,
cherry tomatoes, and extra virgin olive oil,
served with Mezzaluna bread.

TACCHINO ARROSTO

Traditional sliced roast turkey served with
carrots, roast potatoes, parsnips, and turkey gravy.

STARTERS

MAINS

CALAMARI

Deep-fried calamari rings served with salad
and tartare sauce.

MEZZALUNA SEASONAL SOUP

Carrot, broccoli, celery, and potato soup,
served with Mezzaluna bread.
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LAMB RAGU

Tagliatelle with diced lamb marinated in red wine,
bay leaves, and herbs, finished in a rich tomato sauce.

CREMA DI PISELLI E CIPOLLE CON SALMONE CHEF’S SPECIAL RISOTTO VERDURE

Pan-fried salmon fillet served on a bed of spinach
with roasted vegetables.

BAILEYS TIRAMISU
Baileys liqueur, savoiardi biscuits, whipped
mascarpone, and cocoa.

CANNOLI SICILIANO

A selection of traditional Sicilian tube-shaped,
fried pastries stuffed with sweet fillings

(pistachio, salted caramel, strawberry, or lemon)
and dusted with icing sugar

2 COURSES
£26.95

DESSERTS
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Christmas risotto of roasted mixed vegetables,
sun-dried tomatoes, peas, and onions.

SELECTION OF GELATO

Vanilla, chocolate, and strawberry.

TARTUFO LIMONCELLO

A semiifreddo lemon ice cream and mousse
with a limoncello cream filling.

3 COURSES
£34.95




