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IL RISTORANTE

3 Course Menu £24.95pp
Available from 15t December to 30th December 2023

Y G d

Bellini spumante to start

Zuppa Di Natale Homemade soup with potato, cream & crispy pancetta
Caponata Di Verdure v: Courgettes, aubergines, roast peppers, buffalo mozzarella

Tart of Avocado & Norwegian Baby Prawns Finished with mayo paprika sauce

Bruschetta Boscaiola Homemade toasted bread topped with pancetta & mushrooms

Y i Jouese

Spigola Alla Catanese Sea bass with lemon Sicily purée, potato & spinach
Lobster Ravioli di Frutti di Mare Served in a shellfish sauce
Pollo Saltimbocca Chicken wrapped in prosciutto served with roast potatoes & chzves \"\f

Greystone Tuscany Salad Baby leaf salad with almonds, nuts & Grana Padano cheese
in a light dressing, served with focaccia bread
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Mousse al Cioccolato Limoncello Tiramisu
Gelato Misto Panna Cotta

Formaggi Selection of cheese & crackers
with fig chutney - £2 Supplement

Merry Christmas from all at Marcellos




