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*The Early Booking Present voucher can be used in January-March 2027 (Valentine’s Day excluded).
Not in conjunction with any other special offers. The offer is only valid in conjunction

with the Christmas Festive Party Menus. voucher will be issued on the night of the booking.
Festive menus are available from 27th November to 24th December 2026.

If you book your party before 31st October 2026, we’ll give 
you some money back to have another party in early 2027

when you book the 2 or 3 course Festive menu.

The Special Gift is for the super organised Party Booker. 
Even the hardest working elves deserve a treat.

BOOK OVER 30 PEOPLE GET A £50 VOUCHER

BOOK OVER 20 PEOPLE GET A £30 VOUCHER

BOOK OVER 10 PEOPLE GET A £20 VOUCHER

EARLY 
BOOKINGpresent

Our menu description do not include all ingredients. Should you have specific dietary requirements, please ask a 
member of the staff for more details before you order. V, VG, GF, DF available upon request when possible.



Pre-order only - minimum 6 people. An optional 10% service charge will be added to the final bill. 
Festive Lunch and Dinner bookings require a £10.00pp non refundable deposit.

LUNCH
ZUPPA DEL GIORNO (VG)

Soup of the day served with crostini bread. 

PANE ALL’AGLIO/FORMAGGIO (V)
Garlic pizza bread with or without melted mozzarella cheese. 

BRUSCHETTA (VG)
Toasted ciabatta bread topped with tomatoes, garlic, red onions,

purple olives, extra virgin olive oil and sicilian oregano. 

CALAMARI FRITTI 
Floured and deep fried squid rings served with Italian mixed leaves and salsa tartara.

 TACCHINO 
Roast turkey served with vegetables, potatoes and pigs in blankets.  

SPIGOLA VERDE 
Grilled fillet of sea bass with sauteed courgettes and basil pesto in a 

white wine sauce. Served with vegetables and potatoes.

CALZONE RUSTICO 
Folded pizza with tomato sauce, mozzarella cheese and italian roasted ham.  

PIZZA MARGHERITA (V)
Traditional italian pizza with tomato sauce, mozzarella cheese, fresh 

basil and sicilian oregano 

PENNETTE BOSCAIOLA 
Penne pasta with sautéed italian pancetta and mushrooms in a 

creamy parmesan cheese sauce. 

RIGATONI SICILIANI (VG)
Tube pasta with purple olives, aubergines, garlic, chilli and fresh 

basil with a dash of our homemade tomato sauce. 

INSALATA DI POLLO 
Italian mixed leaves, pan fried chicken breast, rosemary ciabatta croutons,  

caesar dressing and shavings of parmesan cheese.

Tiramisu, Caramel Panna Cotta, White Chocolate Profiteroles, 
2 scoop of Ice cream or Coffee. 

starters

dessert

mains

2
course

3 
course

25.95

22.95


