FESTIVE MENU *

*
* 2 Courses 28.95 | 3 Courses 34.95
Christmas crackers included
* *
% Available between 25" November - 24" December 2026. For groups of 12+
STARTERS
*
Butter & Sage Turkey Meatballs
Served in a pecorino & Nduja sauce and topped with crumbled crispy bacon
Lemon & Butter King Prawns
King prawns pan-fried in lemon butter with a garlic & chilli crust, served with rustic bread
Arancini
Homemade rice balls filled with beef ragu, peas, Nduja & tomato sauce & Grana Padano
Bruschetta N V
Vine tomatoes, red peppers, onion, cucumber, herbs, pesto & rustic bread
*
*
* MAINS ¥ o
* ¥ * *
Festive Turkey Spigola in Crosta
Tender turkey breast served with a rich brandy gravy, crispy streaky bacon, Panfried seabass with layered courgettes, tenderstem broccoli,
roasted baby potatoes, seasonal vegetables & cranberry sauce rustica tomatoes, new potatoes, lemon dressing
Pollo Primavera Zuppa di Pesce
Chicken in a white wine cream sauce, mushrooms, : i Supplement £5
spinach, new potatoes, topped with crispy onions Seabass fillets, King prawns, mussels, cherry tomatoes,
new potatoes, Kalamata olives
Rib Eye Steak
supplement £10 Casarecce Ortolana V Ve
Panfried Rib Eyg, Bearnaise & [P S Fresh Casarecce pasta with mixed peppers, mushrooms, chilli,
truffle fries & tenderstem broccoli onions & garlic in a spicy tomato sauce

La Rustica Pizza
A pecorino cheese-based pizza topped with courgettes, sweet peppadew,
homemade turkey meatballs, crispy streaky bacon & fresh basil

Conchiglioni V
Pasta shells filled with spinach & ricotta cheese, onions, garlic,
baked in a rich tomato sauce topped with a bechamel sauce

*

DESSERTS * *
* * * *
Panettone Pudding
Served with a brandy custard & vanilla ice cream

Tiramisu V
Homemade Italian classic with layers of sponge fingers, coffee, mascarpone,
cream & coffee liqueur

Chocolate Brownie V
-)k Homel#ade brownie served warm with vanilla ice cream, Chantilly cream, strawberry slices,

drizzled with chocolate *
* *

* Profiteroles N *

Filled with Chantilly cream, strawberries & drizzled with Nutella

* * V Vegetarian Ve Vegan N Contains Nuts *

* When you dine with us, an optional service charge of 10% which goes directly to staff, will be added to your bill *
A £10 per head non-refundable deposit is required to secure your booking.
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	2 Courses  28.95  |  3 Courses  34.95
	Christmas crackers included
	Available between 25th November - 24th December 2026. For groups of 12+


	S t a r t e r s
	Butter & Sage Turkey Meatballs
	Served in a pecorino & Nduja sauce and topped with crumbled crispy bacon
	Lemon & Butter King Prawns
	King prawns pan-fried in lemon butter with a garlic & chilli crust, served with rustic bread

	Arancini
	Homemade rice balls filled with beef ragu, peas, Nduja & tomato sauce & Grana Padano

	Bruschetta N V
	Vine tomatoes, red peppers, onion, cucumber, herbs, pesto & rustic bread


	m a i n s
	Festive Turkey
	Tender turkey breast served with a rich brandy gravy, crispy streaky bacon,
	roasted baby potatoes, seasonal vegetables & cranberry sauce

	Pollo Primavera
	Chicken in a white wine cream sauce, mushrooms,
	spinach, new potatoes, topped with crispy onions

	Rib Eye Steak
	Panfried Rib Eye, Bearnaise & peppercorn sauce,
	truffle fries & tenderstem broccoli

	La Rustica Pizza
	A pecorino cheese-based pizza topped with courgettes, sweet peppadew,
	homemade turkey meatballs, crispy streaky bacon & fresh basil

	Spigola in Crosta
	Panfried seabass with layered courgettes, tenderstem broccoli,
	rustica tomatoes, new potatoes, lemon dressing

	Zuppa di Pesce
	Seabass fillets, King prawns, mussels, cherry tomatoes,
	new potatoes, Kalamata olives

	Casarecce Ortolana V Ve
	Fresh Casarecce pasta with mixed peppers, mushrooms, chilli,
	onions & garlic in a spicy tomato sauce

	Conchiglioni V
	Pasta shells filled with spinach & ricotta cheese, onions, garlic,
	baked in a rich tomato sauce topped with a bechamel sauce


	D E S S E R T s
	Panettone Pudding
	Served with a brandy custard & vanilla ice cream
	Tiramisu V
	Homemade Italian classic with layers of sponge fingers, coffee, mascarpone,
	cream & coffee liqueur

	Chocolate Brownie V
	Homemade brownie served warm with vanilla ice cream, Chantilly cream, strawberry slices,
	drizzled with chocolate

	Profiteroles N
	Filled with Chantilly cream, strawberries & drizzled with Nutella



	F e s t i v e
	m e n u


