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ESTD.1990

EARLY BIRD NEW YEAR'S EVE 2025
EARLY BIRD SET MENU [2hr SITTING]
2 COURSE £35 | 3 COURSE £40

WARM FLATBREAD + DIPS [V] | Smoky Aubergine Baba Ganoush, Chickpea Hummus + Basil Oil
TOMATO + FETA BRUSCHETTA [V] | Grilled Bread, Tomatoes, Garlic, Crumbled Feta, Red Onion + Basil Oil
POLPETTE | Beef + Pork Meatballs in Tomato Ragu, Grilled Bread

NEAPOLITAN BRUSCHETTA [V] | Wild ‘Broccoli’ Friarielli, Crispy Onion, Hummus, Tahini + Fresh Chilli
PRAWN COCKTAIL | with Marie Rose Sauce

AUBERGINE PARMIGIANA [V] | Sliced Aubergines, Tomato Sugo, Mozzarella, Smoked Provola Cheese,
Parmesan, Basil Oil + Rocket. Rosemary Fries

CHICKEN SOUVLAKI | Grilled Chicken Skewers, Pilafi Rice, Greek Salad, Pitta + Tzatziki

SPECK CHICKEN | Chicken Breast, Speck Ham, Mushrooms, Wine, Cheese, Cream, Pilafi Rice [Add £3]
RIGATONI Al FUNGHI [V] | Wild Mushrooms, Garlic, White Wine, Datterini Tomatoes, Parmesan, Basil
CAVATELLI GAMBERETTI | Fresh Pasta Shells, Prawns, Mushrooms, Garlic, Parmesan Cream Sauce
CAVATELLI SALSA ROSA | Fresh Pasta Shells, Roasted Chicken, Smoky Sausage, Peppers, Onion,
Tomato Sugo, Wine, Parmesan, Mascarpone

BRANIZINO | Sea Bass Fillet, Dressed Spinach + Crushed Potatoes [Add £3]

BUFALINA PIZZA [V] | Smashed Tomatoes, Buffalo Mozzarella, Basil, Tomato Sugo, Basil Oil, Parmesan
CHORIZO PIZZA | Chorizo, Spicy ‘Nduja Sausage, Tomato Sugo, Parmesan set with Fresh Burrata + Chilli Jam
DUCK PIZZA | Crispy Duck, Hoisin Sauce, Smoked Cheese, Spring Onion + Cucumber

KLEFTIKO | Lamb Shank Oven Baked, Tomatoes, Red Wine, Onions, Herlos + Minted Mash [Add £5]
RIBEYE STEAK | Grilled Steak, Rosemary Fries, Jug of Creamy Peppered Sauce [Add £10]

BANOFFEE PIE [V] [n] | Homemade with Caramelised Almonds

TIRAMISU [V] | Sponge Fingers, Coffee, Amaretto, Mascarpone Cream
CHOCOLATE FUDGE CAKE [V] | Served warm with Cream or Ice Cream
AFFOGATO [V] | Vanilla Gelato drenched in Hot Espresso Coffee + Baileys Liqueur
SORBET [V] | Two scoops of Raspberry or Lemon Sorbet

£20 DEPOSIT PER PERSON TO BE PAID. DEPOSITS ARE NON-REFUNDABLE AFTER CHRISTMAS EVE
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PARTY NIGHT
SET MENU £60.00

STARTERS

CHILLI KING PRAWNS | Pan Fried in Garlic Butter and Chilli with Crusty Bread

TOMATO + FETA BRUSCHETTA [V]| Tomatoes, Garlic, Crumbled Feta, Red Onion + Basil Oil
NEAPOLITAN BRUSCHETTA [V vg] | Wild ‘Broccoli’ Friarielli, Hummus, Crispy Onion, Tahini, Chilli
ARANCINI VESUVIO | Fried Risotto Balls, Beef Mince, Mozzarella, Spicy Tomato Nduja Sauce
BURRATA + PROSCIUTTO | With Melon, Chilli Jam, Dressed Rocket + Parmesan

PRAWN + SALMON | Prawn + Smoked Salmon Cocktail with Marie-Rose Sauce

MAINS

WILD MUSHROOM RISOTTO [V]| Porcini, Mushrooms, Onion, Grana Padano, Parmesan

AUBERGINE PARMIGIANA [V]]| Sliced Aubergines, Tomato Sugo, Mozzarella, Parmesan,
Basil Oil + Rocket. Rosemary Fries

KLEFTIKO | Lamb Shank, Tomatoes, Onions, Red Wine + Herbs, Minted Mash

BRANZINO | Pan Fried Sea Bass Fillet, King Prawns, Mussels, Prosecco + Shellfish Sauce,
Set on Spinach + Crushed Potatoes

CHICKEN SOUVLAKI | With Grilled Halloumi, Pilafi Rice, Greek Salad, Pitta + Tzatziki
SPECK CHICKEN| Chicken Breast, Speck Ham, Mushrooms, Wine, Cheese, Cream, Pilafi Rice
RIBEYE STEAK | Grilled Steak, Rosemary Fries, Jug of Creamy Peppered Sauce [£10 Sup]

RIGATONI SALSICCIA | Pasta Tubes, Fresh Italian Sausage, Porcini Mushrooms, Onion, Datterini
Tomatoes, Cream, Parmesan

CAVATELLI CON GAMBERI E PISTACCHI [n]| Fresh Pasta, King Prawns, Pistachio + Chilli Pesto, Prawn
Broth, Datterini Tomatoes, Spianata Salami

DESSERTS

BANOFFEE PIE [V] [n] | with Caramelised Almonds

FRESH BERRY MESS [V] | Chewy Meringue, Fresh Berries, Raspberry Puree, Cream

TIRAMISU [V] | Sponge Fingers, Espresso Coffee, Amaretto + Mascarpone

PROFITEROLE [V] [n] | Large Profiterole filled with Vanilla Gelato. Chocolate Sauce, Pistachios
VEGAN CHOCOLATE ORANGE TART [V] [vg] | Raspberry Sorbet

PORN STAR PANNA COTTA [V]| Classic Vanilla Cream with Passion Fruit. Shot of Prosecco

£20 DEPOSIT PER PERSON TO BE PAID. DEPOSITS ARE NON-REFUNDABLE AFTER CHRISTMAS EVE



