


Christmas Menu

Starters
Garlic Bread

(plain, cheese, tomato)

Homemade Soup  (v)
Fresh cream and tomato soup with fresh basil and croutons

Bruschetta  (v)
Vine tomatoes, fresh basil, drizzled with Italian dressing

& topped with parmesan shavings

Arcancini Nduja
Italian risotto ball stuffed with nduja, parmesan cheese,

dip fried in pan breadcrumbs, served on top of a piccata sauce

Goats Cheese
Crumbed goats cheese, served with raisins and a cranberry chutney

Potato Skins
Deep fried potato skins, served with a cranberry & garlic mayo dip

Mains
Roast Turkey

Turkey stuffed with sausage meat, served with pigs in blankets,
roast potatoes, seasonal veg, gravy with a cranberry sauce

Festive Chicken
Chicken breast, smoked pancetta, onions, sun-dried tomatoes,

cream, cherry tomatoes, served with salad and potatoes

Sirloin Steak
12oz steak cooked to your liking, served with chunky chips,

salad & a choice of sauce (peppercorn, diane, or garlic butter)
£9 supplement charge 

Lamb Shank
Slow roasted lamb served on a bed of creamy mash,

with seasonal veg and gravy.

Seabass
Pan fried two fillets of seabass, olive oil, prawns pernod,

spanish chorizo, white wine and cream
served with salad and potatoes

Portofino Festive Pizza
Tomato sauce, fresh mozzarella cheese, cherry tomatoes,

roasted turkey pieces, pigs in blankets with basil leaf

Risotto Primavera  (v) (g)
Italian arborio rice, fresh mediterranean vegetables,

garlic, tomato sauce, fresh herbs

Desserts
Christmas Pudding

with brandy sauce

Chocolate Fudge Cake
served warm with a vanilla ice cream or pouring cream

Italian Gelato
3 scoops of our fine Italian selection

Bookings and a deposit required.
We also request a pre-order.

LUNCH 11.30am–3.30pm – 2-Course £21.95 / 3-Course £25.95
EVENINGS 4.00pm–9.30pm – 2-Course £24.95 / 3-Course £29.95


