
Roma 
Christmas 2026

Set Menu
£30 pp

A D V A N C E D  B O O K I N G S  O N L Y  
£ 5  P P  D E P O S I T  R E Q U I R E D  

Home Made Chicken Liver Pate, caramelised oinion chutney toasted bruschetta (m) 
(gfa)

Creamy garlic mushrooms, fresh parsley, parmesan cheese. (v) (gfa)

Fresh Mozzarella Pearls cherry tomato & rocket salad , olives, garlic croutons, 
balsamic & basil dressing (v) (gfa)(m)

Cannellini Bean & Potato Soup (vv)

Chicken Marsala- Chicken Breast, marsala wine, mushrooms & mustard cream sauce 
(m) (gfa)

Slow cooked beef, in red wine & chianti gravy (gfa)

Fillet of Bream, lemon, parsley & garlic butter sauce on garlic spinach (gfa)

Spinach & Ricotta Baked Cannelloni patsa, tomato sauce melted mozzarella (v) (gfa) 
(m)

(This dish is also available Plant Based On Request)

Limoncello Tiramisu- lady finger biscuits, limoncello liqueur, mascarpone, fresh 
berries (m) (e) (a) (v)

Panettone Bread & Butter Pudding Home Made Custard (m) (e) (v)

Salame Cioccolato- chocolate ganache roll, amaretti biscuits, pistachio (m) (e) (n)
(this dish is available plant based on request)

Nutella Chocolate Orange Cheese Cake (v) (m)

Dietary Key
(v)-vegetarian (vv)-vegan (n) contains nuts (a) contains alcohol (m)-contains milk

(e)-contains eggs (gfa)-gluten free available on request

PLEASE MAKE US AWAURE OF ANY DIETARY REQUIREMENTS IN ADVANCE

S T A R T E R S

M A I N  C O U R S E S
 S E R V E D  W I T H  G A R L I C  P O T A T O E S  R E D  C A B B A G E  &  C A R R O T S

D E S S E R T S


