1 COURSE £30 IL BASILICO 2025

2 COURSE £36 CHRISTMAS PARTY MENU (available upon pre-order)
3 COURSE £43 E siorters

“Caulifower and parmesan chowder” (V) (Ve available)
Salmon Gravadlax
“Gravadlax salmon, creme fraiche and horseradish sauce, salmon bruschetta and salmon caviar”
Cocktail di gamberi
“Lefttuce, mini prawns, cocktail dressing and lemon wedge™
Panzerotti, salumi e mascarpone

“Fried pizza dough bites served with mascarpone cheese, and cured Italian meats”

“Chestnut stuffing, pig in blanket, roasted vegetables, brussels sprouts, cranberry sauce, bread sauce and
port gravy “

Salmon
“Oven baked Salmon with asparagus, sauteed potatoes and creamy saffron sauce”
Calzone Natalizio
“Folded pizza with tomato sauce, mozzarella, olives, peperoni, ham & chicken with garnish chips and salad”
Beetroot risotto (V) (Ve available)
“Arborio rice, candy beetroot and toasted pine nuts”
Bistecca al pepe nero (+3.50 supplement)
100z Siriloin steak medium rare (chefs recommend) with pepper sauce and chips
ﬁ Desserts
Christmas pudding
“Served with vanilla anglaise”
Cheesecake (Ve Gf)
“A gluten free oaty biscuit base topped with a sweet vegan cheesecake style topping
Served with chocolate sauce”
Affogato

i

"Vanilla ice-cream, espresso coffee and amaretto liquor

g: ALLERGENS: Ask a member of staff.
. . . Whilst we have kitchen protocols in
Fl"er Coﬂee or Tea & Mlnce Ple* place to address the risk of cross-
contamination of allergens,

*Included Wlfh 3 courses kitchens are busy environments so

we cannot guarantee their total
absence in our dishes.
Cancellation policy: For any
amendments and cancellations
within 72 hours, the deposit will
become non-refundable. There is a
discretionary 12.50% service
charge for parties of 5 or more.




