
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

Deep Fried Mushrooms with Gorgonzola Blue Cheese Sauce
Tuscan Chicken Liver Pâté and Sourdough Focaccia Crostini

Home-Made Salmon Gravlax with Sicilian Citrus, Roasted Onions Salad with Honey-Thyme Drizzle (G.F.)
Gratinated Roman Style Gnocchi Served with Creamy Truffle Sauce

Burrata Salad with Smoky Aubergines, Cranberry, Apple and Balsamic Dressing (G.F.)

CHEF CHRISTMAS DINING SET MENU 
 3 Courses £55 pp

For a minimum of 8 people

Starter to Choose

Mains to Choose

Ravioli Ricotta and Spinach with Butter &amp; Sage Sauce, Grana Padano Cheese and Walnuts
Honey Glazed Chicken Supreme with Caramelize Red Onions, Marsala Wine, Pear and Garlic Mash Potatoes

Rigatoni Pasta with Southern Italian 8 hours Slow Cooked Pork and Sausages Ragout
Truffle Risotto with Wild Mushrooms and Taleggio Cheese (G.F.)

Mediterranean Seabass Fillet with Sicilian Caponata and Aubergine Mousse (G.F.)

Dessert to Choose
Vanilla Panna Cotta, with Berries & Basil (G.F.)

Lizzie’s Tiramisù with orange zest
Italian Cheese Selection and Biscuits served with Honey and

Homemade Chutney (+ £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


