Entree

Voulevant with King Prawns in a Champagne, Lemon and Black Pepper Sauce dressing
or

Voulevant with Pan Fried Cavolo Nero, Peas and Broadbeans

Starters

Pan Fried King Prawns and Scallops

Smoked Salmon Salad with Rocket, Pink Peppercorn, Spring Onions, Lemon and
Bread and Butter

Oven Baked Camembert with Honey, Walnuts and Black Pepper

Bruschetta Bread with Slow Cooked strips of Beef in Tomato Sauce with Onions,
Garlic Flakes and topped with a Fried Egg

Monti’s Minestrone Soup

Mains

Traditional Christmas Day Turkey Roast with all the Trimmings
Roasted whole Seabass with King Prawns and Roasted Potatoes with Herbs
Home-Made Lobster Ravioli served with Lobster Bisque

Filetto Rossini - Grilled Fillet Steak served on a slice of Bread with Liver Duck Pate,
Red Wine Reduction, Truffle Shavings

Paccheri with Velvety Taleggio Sauce served on a bed of Sauteed Spinach and topped
with Crunchy Walnuts

Desserts

Christmas Tiramisu’ - Orange, Chocolate and Cinnamon
Christmas Pudding

Panettone - Sweet Italian Bread with Candied Fruit filled with Pistacchio Ice Cream

‘The most wondertul time of the year
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