FESTIVE CHILDREN’S MENU

FOR CHILDREN UNDER THE AGE OF TWELVE (12) YOU MAY CHOOSE FROM THIS MENU OR
OTHER DISHES AVAILABLE ON REQUEST. PLEASE JUST ASK.

STARTERS
DEEP-FRIED MOZZARELLA CROQUETTE @
DUET OF SEASONAL MELON @

7 GARLIC BREAD WITH OR WITHOUT CHEESE
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‘ SOUP OF THE DAY
MINESTRONE SOUP

MAIN COURSES

DUET OF FILLET OF FISH GOUJON
(Sole & Haddock) Dressed in a tempura batter, deep-fried and served with fries and tartare sauce.

CLASSIC LASAGNE AL FORNO
Traditional lasagne with Bolognese, Béchamel and tomato sauce.

PENNE POMODRO
Penne pasta in a simple tomato sauce

CHICKEN GOUJONS
Chicken dressed in breadcrumbs, deep-fried and served with chips.

TRADITIONAL ROAST TURKEY
With chipolata sausage, stuffing, roast potatoes and vegetables.

DOLCI DESSERTS

HOMEMADE APPLE PIE
Served with ice-cream and whipped cream.

ASSORTED ITALIAN ICE-CREAM

STICKY TOFFEE PUDDING (CHEF OWN RECIPE)
Served hot with vanilla ice-cream and whipped cream.

CHOCOLATE FUDGE CAKE
Served hot with ice-cream and whipped cream.

TWO COURSES

Important Notice: Please advise our
waiting staff on any food allergy you

l NCLUDING A ] UICE may suffer to prevent such ingredient(s)

(Apple, Orange, Pineapple, Cranberry or Fruit Shoot) to contaminate your food.

£14.50

£5.00 SUPPLIMENT FOR A THIRD COURSE

Thank you for your co-operation.

V Denotes Vegetarian Dish
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