LORENZO

CHRISTMAS SET MENU
STARTERS

e ® PRAWN COCKTAIL Classic prawn cocktail. Baby prawns, marie rose sauce b salad leaves.  SSlesaes
INSALATA DI CAPRA V Warm goats cheese on a bed of rocket leaves with fresh tomato & red onion.
Drizzled with olive il and balsamic glaze.
CHICKEN LIVER & BRANDY PATE Home-made pate. Served with toasted bread
GARLIC STUFFED MUSHROOMS V Stuffed with breadcrumbs, garlic & parsley. Served with garlic bread
BRUSCHETTA MISTA V VE Four pieces of bread baked and topped with roasted peppers and tomato, basil & garlic
SIZZLING KING PRAWNS [£4.00 supplement] In garlic butter served with garlic bread

MAIN COLRSES

RISOTTO VERDURA V VE With alive oil, garlic. onions, courgettes, peppers, olives, aubergines in a white wine sauce.
PIZZA AMERICAND Tomato sauce, mozzarella. spicy peperoni sausage, chicken, smoked bacon & chillies

PIZZA FUNGHI V Tomato sauce, mozzarella, mushrooms, porcini & fresh garlic. Topped
with rocket leaves and Grano Padano shavings [vegan mozzarella available ]
GNOCCHI ALLA SORRENTINA V
Fresh potato dumplings, tossed with tomato, garlic & basil sauce, mozzarella and parmesan cheese oven-baked

RIGATONI RAGU
Large pasta tubes served with slow cooked beef, tomato, garlic, and red wine sauce
LINGUINE GAMBERONI [4.00 supplement]
Four succulent King prawns in their shells, garlic, parsley, cherry tomato & white wine sauce

POLLO ALLA MILANESE [4.00 supplement] Tender chicken breast coated in breadcrumbs and fried.

Served with spaghetti Napolitana, steak cut chips or mixed salad.

DESSERTS
MERRY AFFOGATD V Vanilla ice cream, Baileys liquor & shot of espresso. Served with sponge biscuit
APPLE & CINNAMON CRUMBLE V Served hot with vanilla ice cream
TIRAMISU V Traditional ltalian homemade dessert
LEMON SORBET V VE Served in lemon skin
TARTUFO SCURD V Chocolate, hazelnut & zabaglione ice cream.

V Suitable for most vegetarian diets VE Suitable for vegan diet

Gluten free fusilli pasta available with main course dishes
£29.95 per person. 10 % service charge will be added to your final bill, VAT Inclusive
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