
HOME-MADE FOCACCIA BREAD WITH OLIVE OIL AND DIPS

Parmesan Flan Served with Truffle Parmesan Sauce & Crispy Parmesan
Burrata Salad, Roasted Pumpkin, Onion Chutney with Tomato Glaze

Mix Seafood Salad, with Lobster, Prawns, Octopus, Squid, Sardinian Catalan Style
Festive Hand Dive Scallops Gratin with Aromatic Citrus and Almond Crumble
Pink Vitello Tonnato with Capers, crispy Seasonal leaves and Tuna Mayo Sauce

Traditional Meat Tortellini with Rooster Broth

Lizzie’s C U C I N A

I T A L I A N  D I N I N G  H O U S E

Lizzie’s 5 x Course Lunch Christmas Day Menu
£119pp

Festivities Christmas Season Decorations

Welcome drink, Choice of
GL Prosecco, Aperol, Limoncello or Campari Spritz, or Soft Drink.

With Chef’s Finest Canapè

Antipasti

Main Course

Pumpkin Ravioli with Walnut Sauce and Crispy Sage
Nonna’s Christmas Meat Lasagna

Truffle Risotto with Porcini Mushroom (GF)
Home-made Lobster Ravioli with Prawns and Crab Ragu and Cherry Tomatoes

Seabass Fillet in Champagne Sauce and Roasted Vegetables
Slow Roast Turkey Crown, Pigs in Blankets, Served with Garlic Mashed Potatoes

Beef Fillet with Spinach Cake, and Marsala Truffle Sauce
Roasted Crackling Porchetta with Seasonal Trimmings

Pudding
Selection of Italian Christmas Dessert & Panettone

Cheese
Cheese Platter to Share with Crackers, Homemade Chutney and Dried Fruits

Please inform a member of staff if you have any allergies
A discretionary service charge of 13.5% will be added to your final bill
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