CHRISTMAS SET MENU
S TA R T E R S
Bruschetta Napoletana
Grilled Tuscan bread with mozzarella topped with marinated tomatoes in basil and extra virgin olive oil.
Topped with succulent salami from the region of Naples, balsamic glaze and baby leaves.

Crostini ai Funghi
Grilled Italian bread topped with field Mushrooms cooked in extra virgin olive oil, garlic, white wine,
black pepper grilled with Italian cheese served with green leaves (without cheese for vegans).

Arancini di Riso
Carnaroli rice balls rolled with saffron and peas, stuffed with mozzarella cheese, coated in bread crumbs and deep fried.

Calamari Fritti
Deep fried calamari with our homemade batter served on a bed of salad with a slice of lemon and garlic mayonnaise.

Zuppa di Pomodoro
Daily made tomato soup with garlic, fresh basil, topped with cream, served with focaccia bread (without cream for vegans).

MAINS
Risotto di Natale
Italian arborio rice in our rustic tomato and creamy curry sauce, lightly spiced with courgettes, peppers,
onions, garlic and white wine (made gluten free for vegans).

Crespelle al Forno
Light oven baked pancakes filled with honey roast turkey, broccoli, topped with our rustic tomato sauce, cream and mozzarella.

Spaghetti Positano
Spaghetti pasta with spicy arrabbiata tomato sauce, pepperoni sausage, onions, garlic, red wine and basil
(without pepperoni for vegetarians).

Linguine Marinara
Locally sourced shell-on mussels cooked with linguine pasta in our rustic tomato sauce with garlic,
white wine and lightly spicy, topped with Italian flat parsley (contains shell fish).

Pizza Calabrese
Daily made pizza dough hand rolled by our artisan pizza chef with mozzarella, tomato sauce, pepperoni sausage, oregano
and fresh basil (without pepperoni sausage for vegetarians).

Polenta Rustica
Polenta topped with lightly spiced tomato sauce, peppers, courgettes, mushrooms, onions, garlic, olive oil, parsley, oven baked.

DESSSERTS
Torta Vegan
Vegan chocolate fudge cake.

Tiramisu
Our traditional Italian tiramisu made with savoiardi sponge fingers dipped in Lavazza espresso coffee with layers of
feather-light mascarpone cream infused with Baileys liqueur and topped with organic cocoa (can be made gluten free).

Panna Cotta
A delightful Italian cream dessert infused with Madagascan vanilla pods served with a wild winter fruit berry coulis.

Crema al Formaggio
Italian style cheese cake, cinnamon biscuit base spread with delicate soft mascarpone cheese, topped with wild berries fruit coulis.

Dessert Wine with Biscuits
Too full for a dessert? Why not finish your evening with a nice dessert wine from the land of love and sun.
(5 years aged Sicilian Moscato 15%Alc)

2 course meal £23.95 or 3 course meal £29.95 per person
Available from 1st - 23rd December 2022.
A non-refundable £10 deposit per head and the meal orders are required in advance to confirm the booking.

Buon Natale e Felice Anno Nuovo
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Food allergies and intolerences - Please ask a member of staff if you require information on the ingredients in the food we serve.
A 10% optional service charge will be added to your bill. Everything produced by Trattoria Rustica is homemade and freshly cooked to order,
if you have any allergies or dietary requirements, please tell us in advance of your meal and we will happily accommodate your needs.

