
STARTERS
Zuppa del Giorno

Soup of the day, served with fresh bread

Brie
Fried French brie served with salad garnish and cranberry sauce

Bruschetta Classica
Toasted bread topped with chopped tomato, garlic, basil and oliToasted bread topped with chopped tomato, garlic, basil and olive oil

Insalata Tricolore
Avocado, tomato and mozzarella salad topped with fresh rocket and basil oil

Funghi Ripieni al Caprino
Portobello mushroom toped with onion, peppers, goat’s cheese and rocket

Cozze
Fresh mussels cooked in a white wine sauce served with fresh bread

Ravioli CinghialeRavioli Cinghiale
Wild board ravioli with butter sage and cherry tomatoes

Coppa di Gamberetti
A classic prawn cocktail salad

MAINS
Ravioli Arragosta

Lobster ravioli with roasted tomato in brandy cream sauce

Pollo RomanoPollo Romano
Chicken breast, prawns and crayfish, mustard, brandy and cream sauce

Spigola Mondiale
Sea bass fillets, cherry tomatoes, garlic, courgettes, prawns and white wine

Agnello Rosemarino
Lamb shank cooked with rosemary and red wine jus, served with mashed potatoes

Risotto Funghi e Asparagi
Arborio rice, asparagus, mixed mushArborio rice, asparagus, mixed mushrooms, cream and parmesan cheese

Cannelloni Verdi
Spinach and ricotta cheese cannelloni with tomato sauce and béchamel

Pizza Il Mondo Speciale
Truffle purée, mozzarella, Parma ham and parmesan shavings

Costata ai Funghi di Bosco
Ribeye steak with mushroom, garlic and red wine sauce

DESSERTSDESSERTS
A selection of desserts

CHRISTMAS PARTY MENU


