
LUIGI`S FESTIVE SET MENU 3 COURSES £25.95

STARTERS 
MEATBALLS
Beef meatballs in a rich
spicy tomato sauce
topped with Parmesan
shavings  and served
with chargrilled bread

CALAMARI FRITTI
Deep fried squid rings
served with garlic mayo
and lemon wedge

FLAT BREAD PICCANTEZ
baked  pizza bread
topped with our  hot
nduja sauce and
mozzarella, finished with
Rocket

SPINACH & LENTIL SOUPÄÆ
A chunky hearty soup of
spinach, lentil, garlic, and
a hint of chilli , served
with chargrilled crusty
bread

CHILLI GAMBERONIº
Juicy peeled king
prawns in a spicy sauce
of garlic, chilli, cherry
tomatoes and white
wine, served with
homemade char-grilled
bread

MOZZARELLA IN CARROZZA (N)
Smoked mozzarella in
breadcrumb , golden
fried and served with red
pesto dip

MAINS
CAJUN SALMON FILLET
Pan fried salmon fillet
with 2 king prawns in a
cajun, lemon & coriander
sauce served with
sautéed potatoes

CANNELLONI DI  RICOTTA EÆ

SPINACI
With spinach & ricotta,
bechamel & tomato 
topped with mozzarella
and oven baked
+ ask without parmesan for
vegetarian option

PIZZA NATALE
tomato base, mozzarella,
gorgonzola, smoked
pancetta and Italian pork
& fennel sausage
finished with garlic oil

RISOTTO PORCINI E TARTUFO
Traditional risotto porcini
mushrooms, truffle
sauce  , hint of cream, 
parmesan cheese  &
finished with rocket and
a drizzle of  truffle oil
+ ask without Parmesan for
vegetarian option

CRAB RAVIOLI
crab filled ravioli in light
seafood sauce of
prawns, mussels, and
calamari , white wine,
chilli, garlic and fresh
parsley

POLLO FUNGHI E MARSALA
pan fried chicken breast
topped with melting
mozzarella  in a Marsala
wine and mushroom
creamy sauce served
with sautéed potatoes

DESSERTS
PANETTONE
Panettone  ( traditional Italian Christmas
sponge with candied peel and raisins)
served with warm custard cream

TARTUFO AL CAFFE'
Coffee gelato with a chocolate core
sprinkled with coffee meringue

HOME MADE TIRAMISU`
With mascarpone, cream, marsala wine
and coffee soaked sponge finger
biscuits

CHOCOLATE PROFITEROLES
Choux pastry filled with vanilla
flavoured cream and covered in a rich
chocolate sauce

KEY LIME CHEESECAKE
A baked New York style cheesecake
flavoured with lime juice and decorated
with a light lime glaze on a sponge base.

CHOCOLATE FUDGE CAKE
Baked in house rich , moist, served with
cream or ice cream

If you need Gluten free  GF, vegetarian (V), or vegan option please ask the manager and we are happy to adapt dishes and cook to
your requirements. An optional service charge will be added to parties of 7 or more. Please note a deposit of £ 5.00 not returnable per

person is required to secure the booking . A pre-order is required a week in advance Cancellation within 7 days from the date of the
event will result in the loss of deposit


