STARTER
Prawn Cocktail

Bruschetta Classica
(Toasted garlic bread topped with fresh tomato, fresh basil and parma ham)

Caprese Romana
(Mozzarella, tomato and basil)

Potato and Leek Soup

(Marino’s own style potato and leek soup)

Gamberoni Sorpresa
(Breaded king prawns served with chilli dip)

Salmone E Gamberetti

(Salmon and prawns in a marie rose sauce)

MAIN COURSE

*Tacchino Tradizionale
(Traditional turkey with all the trimmings)

*Arrosto Di Manzo Al Barolo
(Roast ribeye served with a rich red wine sauce)

*Salmone Mediterraneo
(Pan fried Scottish salmon with prawns, capers and lemon sauce)

Ravioli Ai Porcini
[Fresh pasta stuffed with porcini mushrooms in a white wine and mushroom cream sauce. Vegetarian

*Pollo Cacciatore
(Chicken breast with mixed peppers, mushrooms, olives and a tomato & herb sauce)

) Cannelloni Fiorentina
(Homemade cannelloni, oven baked with ricotta cheese and spinach. Vegetarian)

DESSERT
Cannolo Siciliano
Banoffee Pie
Mixed Profiteroles

Please ask your waiter for details

Buon Natale

s with sauté potatoes and vegetables




