%’ Christmas Day Menu

‘To Start

Funghi Gratinati Ricotta, Spinaci e Pomodori Secchi - Stuffed mushrooms

with ricotta, spinach and sun-dried tomatoes on Béchamel sauce.

Prawns & Chorizo Brusquetta - Ciabatta bread with prawns &
chorizo topped with caramelised onions and balsamic glaze.

Cocktail di Gamberi e scampi con Melone e Mango -
Prawns & crayfish cocktail with melon & mango.

Arancini di Carne - Crispy Sicilian rice balls filled with beef ragu,
green peas and melted cheese fried to a golden, delicious crunch.

Main Dishes

Tacchino Arrosto alle Erbe Aromatiche - Oven roast turkey with
sage and onion, stuffing chipolata, wrapped in pancetta & rich gravy.

Arrosto di Bistecca di Costata - Oven roast Ribeye — juicy
tender steak with rich marbling and bold beefy flavour.

Filetto di Bronzino alla Griglia - Seabass fillet grilled with tiger prawns,

cherry tomatoes, garlic on rich bisque sauce on a bed of baby spinach.
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Tagliatelle Gamberi, Zucchine e Pomodorini - Tagliatelle tossed with juicy prawns, tender

zucchini and sweet cherry tomatoes lightly sautéed with garlic, chilly and olive oil.

Vegetarian Dish - Your selection from our a la carte Menu

‘Decadent Desserts

Classic Italian Tiramisu - An indulgent dessert of lady finger cookies soaked in espresso

with a smooth creamy filling of mascarpone, finished with a sprinkle of cocoa powder.

Budino di Panettone al Burro - A golden baked pudding made
with buttery Panettone and creamy custard.

Banoffe Pie - Toffee and fresh Banana, topped with double cream and milk curls set on a digestive base.

Mix Berry Cheesecake - A delightful swirl of creamy cheesecake
and mixed berry goodness, on a crunchy crust.

£75 PER PERSON (Adults)

Pre-order required

from the team at ‘La Sicila

‘We wish you a very Merry Christmas



