
C H R I S T M A S  M E N U
S T A R T E R

P A S T A

C A R N E

L A  F A M I G L I A  

Sa lmone Af fumicato  (Smoked sa lmon,  rocket ,  prawns ,  avocado  &
cockta i l  sauce  )  V

Parmig iana  (Baked  auberg ines  in  a  r ich  tomato  sauce  ,mozzare l la  &
Parmesan  cheese  &  bas i l  )

Ca lamar i  (  Deep  f r ied  squ id  r ing  served  wi th  tar tar  sauce)  
Tr ico lore  (S l iced  buf fa lo  mozzare l la , tomato  and  avocado)  V

Tomato  souop (Homemade tomato  soup  served  wi th  toasted  bread)  V  

Gnocchi  zucchin i  e  gamberett i  (gnocchi  pasta  wi th  courgettes ,  prawns  in
whi te  wine  and  gar l ic  sauce)

Rav io l i  Bosco  (  Fresh  Rav io l i  pasta  in  a  creamy mushroom sauce  )
R igatoni  sa l s icc ia  (R igatoni  pasta  wi th  homemade I ta l i an  s ty le  sausage ,

red  wine  in  r ich  tomato   sauce)
Spaghett i  Scog l io  (  spaghett i  w i th  mixed  seafood  in  whi te  wine  sauce  or

tomato  sauce  )
Spaghett i  Bo lognese  ( spaghett i  w i th  homemade bo logna ise  sauce)

Po l lo  Gorgonzo la  (Ch icken  breast  in  a  creamy b lue  cheese  sauce  and
asparagus )

B is tecca  a l l a  gr ig l i a  ( 10  oz  gr i l l ed  s i r lo in  s teak  wi th  peppercorn   sauce)

P E S C E
Branz ino  (Pan  f r ied  seabass  f i l e t  in  capers ,  cherry  tomatoes ,  o l i ves  &

gar l ic  in  whi te  wine  sauce)
(Meat  &  F i sh  d ishes  are  served  wi th  sautéed  potatoes  and  vegg ies  o f  the

day  )
D E S S E R T

Apple  Cake  (Served  wi th  custard )
Chocolate  Fudge  cake  ( served  wi th  Vani l l a  ice  cream)

La  Famig l ia :  (S l iced  o f  I ta l i an  Panettone  wi th  cho ice  o f  nute l la  or
Amaretto  cream)  

2  C O U R S E S  £ 2 5 . 9 9
3  C O U R S E S  £ 2 9 . 8 0


