COTTO

BAR - RISTORANTE - ITALIANO
CHRISTMAS DAY MENU

STARTERS

ZUPPA DEL GIORNO (V)

Butternut squash, sweet potato and roasted chestnut soup, served with warm bread

BURRATA (V)

Creamy Italian cheese served with marinated mixed vegetables and roasted almonds

DUCK RAGU

Paccheri pasta with slow-cooked duck leg in arich tomato sauce

CARPACCIO CODA DI ROSPO

Cured monkfish carpaccio served with saffron, pickled shallots and apple

GAMBERONI

Pan-fried prawns cooked in white wine, garlic, chilli and butter sauce, served on toasted bread

MAIN

TACCHINO ARROSTO

Roasted turkey filled with sausage meat and roasted chestnuts, served with celeriac puree and red wine jus

CERVO

Venison steak served with red cabbage, Dolcelatte cheese and red wine jus

IPPOGLOSSO

Pan-fried halibut served with prawns, saffron cream and roasted cauliflower

FILETTO DI MANZO

Grilled prime beef fillet filled with truffle, served with cheese arancini, red pesto and red wine jus

BUTTERNUT SQUASH RAVIOLI (V)

Ravioli filled with butternut squash and cheese, served in a white wine butter sauce with sage
ALL MAIN COURSES ARE SERVED WITH ROASTED POTATOES AND MIXED VEGETABLES

DESSERT

TIRAMISU

Classic Italian dessert

TORTA DI NATALE

Christmas pudding served with brandy sauce

FERRERO CHEESECAKE

Chocolate and hazelnut cheesecake with a creamy cheese filling

COPPA DI GELATO

Selection of ice cream

£95.00 PP

(V) NOTES: DISHES SUITABLE FOR VEGETARIANS. SOME OF OUR DISHES MAY CONTAIN NUTS.
IF ¥OU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE, PLEASE LET THE MANAGER KNOW UPON PLACING YOUR ORDER.
GUESTS WITH SEVERE ALLERGIES OR INTOLERANCES SHOULD BE AWARE THAT, ALTHOUGH ALL DUE CARE IS TAKEN, THERE IS A RISK OF ALLERGEN CROSS-CONTAMINATICN,



