
FESTIVE DINNER MENU 2026

Starters 
Homemade Winter Soup of the Day 

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

Chicken Liver Pâté 
Home made chicken liver pate with caramelised red onion chutney & toasted Italian bread 

Beef Ragu Arancini
Breaded Italian rice balls with slow roasted beef ragu; served with a rich tomato ragu & parmesan 

Gamberoni Picante
King prawns sautéed with garlic, chilli & white wine; served on toasted focaccia

Bruschetta Pomodoro (v) 
Crispy toasted crostini topped with 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 

8oz Sirloin Steak £8.00 supplement
Grilled 8oz Aberdeen black angus sirloin with triple cooked chips, grilled tomato 

& a rich brandy & peppercorn sauce

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 

Salmon Fillet 
Fillet of salmon with a creamy dill & lemon sauce, garlic roasted potatoes, buttered greens & glazed carrots

Chicken Valdostana
Chicken breast topped with Italian ham & fior di latte cheese; served with buttered greens,  

glazed carrots & rosemary & garlic roasted potatoes

Truffle Butter Rigatoni (v)
Rigatoni pasta with chestnut mushrooms, truffle butter, parmesan & a splash of cream

Desserts 
Homemade Baileys Tiramisu 

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

Homemade Cheesecake
Chef’s homemade cheesecake of the, ask you server for today’s flavours

Christmas Pudding 
Traditional Christmas Pudding with Brandy cream.

Mixed Ice Cream 
Selection of ice cream with homemade honeycomb.

2 COURSES £29.50 | 3 COURSES £33.50
MONDAY - THURSDAY 6:30pm - LATE  •  FRIDAY & SATURDAY 6pm - LATE




