MARKET MENU CHRISTMAS DAY
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s STARTERS

f‘. N MINESTRONE (Gra) (va)
I ; Bread & butter
ﬁ“ PATE DI POLLO (GrFa)

Chicken Liver Parfait,
caramelised onion chutney, oatcakes

SMOKED HADDOCK AND CHIVE CROQUETTES
Lemon aioli dip

MOZZARELLA FRITTE (V)
Deep fried mozzarella, spicy tomato dip

POLPETTE AL SUGO
Homemade meatballs, tormato sugo,
parmesan, focaceia

COZZE ALLA BARESE (cFa)
Scottish mussels, tomato, garlic, chilli, white wine,
focacecia Or Pancetta, white wine and cream

BRUSCHETTA AL POMODORO (v)
Confit tomatoes, whipped ricotta, basil oil

MAINS

POLLO MILANESE
Breaded Chicken escalope,
Spaghetti Napoli, lemon or seasonal vegetables

LINGUINE AllGAMBERONI CON PISELLI (eFa)
Prawns, peas, tomato sugo, touch of cream

RISOTTOICON POMODORO (v)
Roast tomato.and rmascarpene

Buon Natale - Merry Christmas

RIGATON|I ARRABBIATA (cFa) (ve)
Garlic, Chilli, Tormnato

RISOTTO'SALSICCIA
Tuscan sausage, peds and chilli oil

LASAGNA AL FORNO
Bolognese ragu, bechamel sugo, parmesan

PIZZA BOLOGNESE
Mozzarello, bolognese ragy, salsa verde, pecorino

PIZZA FUNGHI (v)

Mozzarella, tomato sugo,
wild mushreoms, crispy eniens

DESSERTS

TIRAMISU (v)
Classic Italian coffee fiavoured dessert

STICKY TOFFEE PUDDING
Toffee Sauce, Vanilla Ice Cream

GELATO E SORBETTO (v)
Trio Of Ice Creams or Sorbets

CHEESECAKE DI GIORNO
Cheesecake of the day
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STARTERS

CHICKEN LIVER PARFAIT (cra)
Toasted brioche, spiced pear & saffron chutney

ROAST CAULIFLOWER & TRUFFLE SOUP (v)
Hazelnut and parmesan tuille,
bread and salted butter

WHISKY CURED SALMON
Pickled cucumber, herseradish creme fraiche,
treacle bread and salted butter

BAKED HEIRLOOM BEET (v)
Whipped goats cheese,
pumpkin seeds, spiced honey

MAINS

ROLLED TURKEY CROWN
Pork & cranberry stuffing,
roast potdtoes, glazed roots,
sprouts, pigs in blankets, port jus

FILLET OF BEEF WELLINGTON
Cregmed potatoes, roasted carrof;
cavolo nero, port jus

ROAST FILLET OF COD
Crispy potato terring, smoked chicken sauce,
peas and samphire

SAGE AND ONION VEGGIE ROAST (v)
Roast potatoes, buttered sprouts,
maple glazed roots, port gravy

DESSERTS

PROFITEROLES
Chocolate sauce, vanilla ice cream

SPICED STICKY TOFFEE PUDDING
Honeycomb, vanilla ice cream

CLOOTIE DUMPLING
Drarnbuie custard

TRIO OF ICE CREAMS




2 courses £34

STARTERS

SEASONAL VEGETABLE SOUP (cFA) (v)
Pesto garnish, bread and butter

BRUSCHETTA FUNGHI (v)
wild mushrooms, garlic, cream,
parsley, parmesan

COCKTAIL DI GAMBERONI (aF)
Prawn cocktail, parie rose sauce,
gem lettuce, lemon

PATE DI FEGATINI DI POLLO (cra)
Prawn cocktail, parie rose sauce,
Chicken liver parfait,
spiced pear and saffron chutney, oatcakes

BEEF AND BLACK PUDDING ARANCINI

Crispy beef and black pudding risotto balls,

rich peppercorn sauce, crispy onions

MAINS

CHICKEN SUPREME (&F)
Potato terrine, seasonal greens,
lermon hollandaise

BRASATO DI MANZO (GF)
Slow braised beef, red wine and

vegetable sauce, Garlic mash, seasonal greens

MERLUZZO E LENTICCHIE (cF)
Pan Fried Cod, pancetta braised lentils,
tomato and basil salsa

RIGATON| PEPERONATA (cFa)
Slow roast red pepper and tomato sauce

NEW
" YEAR

3 courses £39

LASAGNE AL FORNO
Pan fried fillet of cod, sauteed potatoes,
tenderstem broccoli, nduja & parsley butter

RISOTTO FUNGHI E SALSICCIA
Wild mushreom and talian sausage risotto

PIZZA MARGHERITA (v)

CALABRESE PIZZA
Salami, nduja and pecorino

DESSERTS

Tiramisu (v)
Classic ltalian Coffee Flavoured Dessert

Cranachan Cheesecake (v)
Oat Crumb base, Raspberry and Honey filling,
Raspberry sauce

Sticky Toffee Pudding (v)
Toffee Sauce, Vanilla Ice Cream

Gelato e Sorbetto (v)
Trio of ice creams or sorbets

Christmns day £20pp non refundable deposit
with full balance due on 15t Nov 25

Hogmanay £10pp non refundable deposit
with full balance due on Ist Dec 25

Festive bookings (parties of 6 or more) £10pp deposit
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LUCIANO’S

Celebrate

CHRISTMAS

& New Year




