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LA BPRUSCHETTA

RISTORANTE ITALIANO

Festive Menu

Zuppa del Terrone
Velouté of wild mushroom, Scamorza cheese crouton
Ravioli di Zucca
Pumpkin Ravioli, butter, sage, nutmeg
Insalata Festiva
Winter salad leaves, sultanas, crumbled Gorgonzola, honey, nuts, figs
Gamberi Rossi con Capesante
Sicilian red prawns, fresh scallops seared with sliced pancetta
(£3.50 supplement)
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Branzino alla Mandorle
Pan fried Sea Bass, chopped almonds, sage, lemon
Filetto alla Rossini
Scottish beef fillet medallions handmade toasted bread, pat¢, Madeira sauce
(£8.00 supplement) -
Tacchino con Prosciutto e Dolcelatte ‘
Turkey breast, Prosciutto, Dolcelatte, Prosecco - sage sauce «
“) Risotto in Festa
J ™ Arborio rice, asparagus, wild mushrooms, crumbled GorgotZa!

> v .

sautéed potatoes and seasonal vegetables
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' @ Panettone al Cioccolato _ :
\ talian style bread and butter pudding, vanilla ice'er®® AT L N N
Tiramisu R 2
Savoiardi, espresso & Marscapone /,‘--- /
Semifreddo all’Amaretto
tt1 y

Semifreddo of Amaretto liqueur, crushed ama

QA

£49.95
(Pre book required)

*A deposit of £25.00 is due (per head ) at point of booking.
Please see our Ts&Cs on our website www.labruschetta.co.uk

* WE KINDLY REMIND OUR CUSTOMERS THAT UNLESS OTHERWISE STATED TABLES ARE BOOKED FOR 2 HOURS.*

ALLERGEN ADVICE
OUR DISHES ARE PREPARED IN A KITCHEN WHERE NUTS, GLUTEN AND OTHER ALLERGENS ARE PRESENT WHILST EVERY EFFORT IS MADE TO
ACCOMMODATE ALLERGY SUFFERERS WE CAN NOT GUARANTEE OUR DISHES TO BE COMPLETELY ALLERGY FREE
PLEASE ADVISE YOUR WAITER OF ANY FOOD ALLERGIES


http://www.labruschetta.co.uk/

