
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

HOME-MADE FOCACCIA BREAD WITH OLIVE OIL AND DIPS

Salmon Tartare Cheesecake with Mascarpone, Roasted Onions, Sicilian Citrus with Taralli Crumble
Cured Beef Bresaola salad with Marinated Artichokes Pomegranate and Pecorino Cheese Dressing (G.F.)

Roasted Pumpkin Minestrone with Truffle and Parmigiano Reggiano (G.F.) 
Buffalo Mozzarella with Smoky Lentils Salad, Cherry Tomatoes and Roasted Peppers (G.F.)

CHRISTMAS PARTY SET MENU 2026
 2 Courses £35 pp / 3 Courses £42 pp

For a minimum of 8 people

Starter to Choose

Mains to Choose

Rigatoni with Slow-Cooked Beef Ragù and Mushrooms 
Roast Organic Chicken with Taleggio and Garlic Mashed Potatoes in Chianti Jus

Pan Fried Sea Bream, with Spicy Roasted Celeriac, Balsamic Vinegar and Sicilian Cappers ( G.F.)
Saffron Risotto with Crispy Sage, Parmigiano Reggiano and Roasted Hazelnuts (G.F.) 

Gnocchi with Creamy Blue Cheese Gorgonzola Sauce and Lemon Zest

Pudding
Mango and Berries Panna Cotta (G.F.)  

Lizzie’s Tiramisù 
Italian Cheese Selection and Biscuits ( + £3 )

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


