
FESTIVE DINNER MENU 2025

Starters 
Homemade Winter Soup of the Day 

A cosy, comforting bowl of chef’s seasonal soup served with warm artisan bread 

Chicken Liver Pâté 
Smooth and rich pâté with spiced apple chutney, toasted sourdough, and a drizzle of Marsala syrup 

Chorizo & Chilli Arancini
Golden Italian rice balls filled with smoky chorizo, chilli, and saffron, served with creamy garlic aioli 

Smoked Haddock Croquette 
Lightly panko-crumbed smoked haddock croquette with a silky chive hollandaise 

Bruschetta Pomodoro (v) 
Crispy toasted crostini topped with confit cherry tomatoes, garlic, basil, and a drizzle of 

extra virgin olive oil 

Mains 

Traditional Festive Roast Turkey 
A classic Christmas roast with succulent turkey, sage and onion stuffing, pigs in blankets, crispy goose-fat 

roast potatoes, seasonal vegetables, and a rich rosemary and garlic gravy 

Zucca Combo 
Enjoy the best of both worlds half pizza and half pasta, perfectly portioned for festive feasting. 

Pizza Choices: Margherita, Pepperoni, Veneto, Lazio, Mushroom & Onion. 
All other pizza options + £2.00 

Pasta Choices: Napoli, Amatriciana, Cajun Chicken, Enzo, Carbonara, Crema. 
All other pasta options + £3.00 

Pan-Fried Fillets of Seabass 
Delicately seared seabass served with roast potatoes, winter vegetables, and finished with a 

luxurious prosecco beurre blanc 

Chicken Stroganoff 
Tender strips of chicken flamed in brandy, served in a creamy paprika and mushroom 

sauce with arborio rice 

Spinach & Ricotta Ravioli (v) 
Fresh pasta filled with creamy ricotta and spinach, tossed in a pesto and white wine cream sauce 

with toasted pine nuts. 

Desserts 
Homemade Baileys Tiramisu 

A festive twist on the Italian classic layers of mascarpone, espresso-soaked sponge, cocoa, 
and a splash of Baileys 

Vanilla & White Chocolate Cheesecake 
Silky vanilla cheesecake with a winter berry compote and white chocolate curls 

Christmas Pudding 
Traditional Christmas Pudding with Brandy cream.

Mixed Ice Cream 
Selection of ice cream with home-made honeycomb.

TUESDAY - THURSDAY
*MONDAY - THURSDAY FROM 15TH DECEMBER

4:00pm - 6:00pm:  2 Courses £25 | 3 Courses £30 •  6:00pm - Late:  2 Courses £29 | 3 Courses £34 
FRIDAY - SUNDAY

4:00pm - 5:30pm:  2 Courses £27 | 3 Courses £32 • 5:30pm - Late:  2 Courses £30 | 3 Courses £35


