. 3 COURSE MEAL AT £40.00 PER PERSON AL T
UPGRADE WITH A GLASS OF CHAMPAGNE FOR £10 v e
o AVAILABLE FROM 1ST NOVEMBER - 22ND DECEMBER 2024 L ® e
. ]
5 STARTERS
3 VERDURE IN PASTELLA e
z Vegetable tempura sweet chilli dressing»_é,i?'olack onion seeds, spring onion and panelle (VG) (DF) .0
"CALAMARI
- Salt & pepper deep fried squid, shellfish bisque mayonnaise, shaved fennel p
| ARANCINI Al FUNGHI
R " Wild mushroom & truffle arancini, flat parsley and garlic sauce (V)
STRACCIATA o
Caramelised onion puff pastry slice, anchovies, black olive and rocket salad o
: MAINS 3
&
STINCO COTTO DI MANZO .
Braised shin of beef Milanese, saffron risotto, celeriac remoulade, cherry tomatoes, parmesan and herb crust
. SCALOPPINA DI TACCHINO
. Pan fried turkey breast, sauce forestiere, mashed potato, caramelised shallots and cavolo nero v
; SALMONE ALLA GRIGLIA
(] Grilled salmon fillet, mussel and leek chowder
i PIZZA NATALIZIA . o
. b Festive Christmas pizza with san marzano tomatoes, scamorza cheese, pigs in blankets, potato crisps and turkey ham s
' RISOTTO ALLA ZUCCA E SALVIA .
Pumpkin & Sage, toasted pine nuts, red onion jam, crispy shallots and curly kale (VG) (DF) : ‘
DESSERTS
' PANETTONE PUDDING
. Panettone bread and butter pudding with vanilla ice cream .
TRADITIONAL TIRAMISU

MILK CHOCOLATE TART

with raspberry sorbet

SPONGATA & ESPRESSO COFFEE SUPPLEMENT £3
ltalian traditional Christmas cake made with nuts, honey and dried fruit 3 Ny

BOOK ONLINE TODAY
ETTEBELLO.CO.UK
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