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MENUChristmas
Party 

3 COURSE MEAL £34.95
SERVED FROM 1ST DEC - 23RD DEC

T o  F o l l o w . . .

BISTECCA AI GRIGLIA (GF)

BRANZINO CON GAMBERONI PICCANTI (GF)

RAVIOLI DI SPINACHI E RICOTTA

TACCHINO DI NATALE
Traditional roast turkey, served with all the trimmings and gravy with 

side of seasonal vegetables.

10oZ Sirloin steak grilled and served with grilled tomato and Portobello mushroom.
Served with choice of peppercorn or diane sauce. With side of french fries or

vegetables of the day.

Grilled Sea bass  with spicy pan fried king prawns.
Served with side of vegetables of the day or French fries.

Ravioli filled with ricotta and spinach, served ia a creamy truffle sauce.

T o  F i n i s h . . .
MILLEFOGLIE

Layers of puff pastry and custard cream topped with a dusting of icing sugar.

SOUFFLE BIANCO E NERO
Dark chocolate soufflé with a soft white chocolate centre, Served with vanilla ice

cream.

CRUMBLE DI MORA E BURRO DI MELE
Delicious bromley apple and succulent blackberry topped with a crunchy butter

crumble. served with custard.

CHEESECAKE AL CARAMELLO SALATO
A double layer of vanilla and caramel cheesecake set on a all butter biscuit

base topped with salted caramel.

T o  S t a r t . . .
FUNGHI AL AGLIO (GF,V)

PATE D’ANTRA FATTO IN CASA

CAPRESE CON PROSCUITTO (GF)

ZUPPA MINESTRONE (V, VE)

Button mushrooms cooked in a creamy garlic sauce.

Home made duck liver pate served with caramelised onions and toast.

Sliced baby mozzarella with beef tomato topped with thinly cut parma ham.

Homemade chunky vegetables soup.



Party Menu SERVED FROM 1ST DEC - 23RD DEC. 
PRICING: £34.95 FOR THREE-COURSES.

DEPOSIT £10 PER PERSON AND PRE-ORDER REQUIRED FOR ALL BOOKINGS.

B O O K I N G  F O R M

BOOKING DETAILS
ALL DEPOSITS ARE NON-REFUNDABLE

BOOKING NAME BOOKING DATE & TIME 

CONTACT NUMBER CONTACT EMAIL

NUMBER OF GUESTS DEPOSIT PAID

STARTERS

GARLIC MUSHROOMS
SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

PATE
SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

 TOMATO, MOZZARELA
& PARMA HAM SALAD

SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

MINESTRONE SOUP
SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE: 
1 X ADULT GF

MAINS

TURKEY
SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

SIRLOIN STEAK
SELECT
QTY

COOKING &
DIETARIES

EXAMPLE:
1 X ADULT GF

SEA BASS
SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

RAVIOLI RICOTTA &
SPINACH 

SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
 1 X ADULT GF

DESSERTS

MILLEFOGLIE
SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

SOUFFLE
SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

APPLE AND
BLACKBERRY
CRUMBLE

SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF

CARAMEL
CHEESECAKE

SELECT
QTY

REQUESTS
& DIETARIES

EXAMPLE:
1 X ADULT GF



Christmas
 M E R R Y

HORBURY



MENU

T o  F o l l o w . . .

Christmas
Day 

3 COURSE MEAL £79.95
CHILDREN UNDER AGE OF 11 £39.95

T o  S t a r t . . .
INSALATA DI ARAGOSTA E GAMBERI (GF)

CAPESANTE CON PANCETTA E SANGINACCIO

ZUPPA PATATE DOLCI ZENZERO (V)

FUNGHI PORTABELLO CON CAPOLLEN CAMARELLATE E NOCI (V)

Lobster and royal Greenland prawns topped with Marie Rose sauce on a bed of
mixed salad.

King scallops pan fried with crispy pancetta sat on a wedge of black pudding with  a
pea puree.

Homemade sweet potato and ginger soup. Served with parmesan croutons.
 (GF available on request.)

Portobello mushroom topped with goats cheese and caramelised onion, 
served with crushed walnuts.

T o  F i n i s h . . .
PANNA COTTA FRUTTI DI BOSCO (GF) 

Homemade Panna Cotta served with a wild berries compote. 

BUDINO NATALIZIO CON SALSA AL BRANDY
Homemade Christmas Pudding served with a brandy sauce.

TORTA RICOTTA E PISTACCHIO
Pistachio and ricotta cream cake topped with pistachio and hazelnut. 

TARTUFO LIMONCELLO (GF)
Lemon ice cream with runny lemon centre coated with crushed meringue.

F o u r t h  C o u r s e :  
A m e r i c a n o  C o f f e e  o r  T e a

  £ 2  L a t t e  o r  C a p p u c c i n o   £ 5  C o f f e e  L i q u o r  

TACCHINO DI NATALE
Traditional roast turkey, served with all the trimmings and gravy with side of

seasonal vegetables.

MERLUZZO TERMIDORO

CARRE DI AGNELLO CON PURE DI PATATE DOLCI (GF)
6 bone rack of lamb on a bed of sweet potato mash. Served with a red wine jus and

vegetables. Cooked medium or well done.

WELLINGTON VEGETARIANO (V)
A mixture of fresh vegetables pan fried with garlic, wrapped in a puff pastry. 

Served on a  bed of creamy mash and vegeterian gravy. 

Chunky cod fillet  served in a creamy prawn,  mushroom Thermidor sauce with a
touch of mustard. Served with side of vegetables of the day.



SERVED ON CHRISTMAS DAY ONLY FROM 12 NOON - 4PM
PRICING: £79.95 ADULT & £39.95 CHILDREN UNDER THE AGE OF 11

DEPOSIT: £30 PER ADULT & £20 PER  CHILD. PRE-ORDER REQUIRED FOR ALL BOOKINGS.

ChristmasDay B O O K I N G  F O R M

BOOKING DETAILS
ALL DEPOSITS ARE NON-REFUNDABLE

BOOKING NAME BOOKING DATE & TIME 

CONTACT NUMBER CONTACT EMAIL

NUMBER OF ADULTS
NUMBER OF CHILDREN

DEPOSIT PAID

STARTERS

LOBSTER & PRAWN
SALAD

SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

KING SCALLOPS &
BLACK PUDDING

SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

SWEET POTATO AND
GINGER SOUP

SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

PORTOBELLO
MUSHROOM 

SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

MAINS

TURKEY
SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

COD FILLET 
SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

RACK OF LAMB
SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

WELLINGTON
VEGETARIAN

SELECT
QTY

ADULT | CHILD
REQUESTS &

DIETARIES
EXAMPLE:

1 X ADULT GF

DESSERTS

PANNA COTTA SELECT
QTY ADULT | CHILD REQUESTS

& DIETARIES
EXAMPLE:

1 X ADULT GF

CHRISTMAS PUDDING
WITH BRANDY SAUCE

SELECT
QTY ADULT | CHILD REQUESTS

& DIETARIES
EXAMPLE:

1 X ADULT GF

TORTA RICOTTA AND
PISTACHIO

SELECT
QTY ADULT | CHILD REQUESTS

& DIETARIES
EXAMPLE:

1 X ADULT GF

TARTUFO LIMONCELLO SELECT
QTY

ADULT | CHILD REQUESTS
& DIETARIES

EXAMPLE: 1
 X ADULT GF

LATTE/CAPPUCINO
EXTRA £2 PP

SELECT
QTY

 TEA  | COFFEE
COFFEE
LIQUER 

EXTRA £5PP
SELECT QTY



New Year
HAPPY

W E L C O M E  2 0 2 6  
 W I T H  U S !
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