AMICI DITALTA

Q CHRASTMAS — DECEMBER, 2025

TWO COURSES £29.95 - THREE COURSES £39.95

N,

- STARTERS -

Cocktail Gamberetti
Prawn cocktail-prawns served on a bed of mixed salad with Marie Rose sauce.

Polpette Della Casa
Homemade meatballs served in a rich red wine and tomato sauce, served with homemade bread.

Bruschetta Funghi & Gorgonzola
Chargrilled ciabatta bread served with creamy funghi & gorgonzola.

- MAINS -

Salmone Al Gamberoni
Salmon fillet with tiger prawns cooked in a creamy Prosecco sauce.

Anatra Alla Ciliege
Duck breast cooked in cherry and port sauce served with vegetable and new potatoes.

Maiale Alla Panna
Fillet of pork cooked in a rich cream, onion and mushroom sauce.

- DESSERT -

Home made Tiramisu
Home made banoffee pie
Home made cheesecake

AVAILABLE THROUGHOUT DECEMBER
AS WELL AS OUR NORMAL DAILY MENU.

MENUS ARE BOTH STAND ALONE
AND CANNOT BE COMBINED, MIXED OR MATCHED.

A 10% service charge will added to your bill
this goes to our staff.
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