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VIA LEONE 3 COURSE XMAS MENU
£40.99/2 COURSE £34.50

STARTERS

ZUPPA DI ZUCCA
Pumpkin and cream soup served with sourdough bread

COCKTAIL DI GAMBERETT!I
Baby prawns cocktail with Marie rose sauce, iceberg lettuce
and buttered sourdough bread

PROSCIUTTO E MELONE
Thin sliced Parma ham, melon and balsamic glaze dressing

INSALATA BARBABIETOLA
Marinated beetroot with goat's cheese and rocket salad

MAINS

TAGIATELLE PORCINI
Tagliatelle with porcini mushrooms, garlic, parsley, white wine
and cream

ARROSTO DI MANZO
Roasted beef, Yorkshire pudding, homemade gravy, new
potatoes and vegetables

FILETTO DI MERLUZZO
Cod fillet with capers, olives, cherry tomatoes served with
mixed vegetables

STINCO DI AGNELLO + £4
Slow cooked lamb shank with mash potatoes and homemade

gravy

DESSERTS
choose from-Tiramisu, Profiterole, Cheese board + £3, Bread-
Butter pudding

Please let us know if you have any allergies. A preorder is
required in advance
A discretionary service ohargg_/cl)f 12.59 will be added to your
ill.




