
D E S S E R T S

MenuCHR ISTMAS

S T A R T E R S M A I N  D I S H E S
P O L P O  A L L A  G R I G L I A                £ 1 1 . 9 5 T A G L I A T E L L E  A L  A R A G O S T A      £ 2 9 . 9 5

C A N O L I                                   

Gr i l l ed  oc topus  se rved  w i th  mushed
pota toes  &  cho r i zo

Tag l i a te l l e  cooked  w i th  k i ng  p rawns ,  ha l f
l obs te r ,  ch i l l i ,  g a r l i c ,  che r ry  tomatoes ,
f i n i shed  w i th  a  touch  o f  c ream and
pa rmesanT U S C A N  S H R I M P                        £ 1 2 . 9 5

K ing  p rawns  c reamy  and  ga r l i c  Pa rmesan
sauce  w i th  sun  d ry  tomatoes  and
sp inach  

B R U S C H E T T A  [ V ]                       £ 1 1 . 9 5
Cr i spy  c i aba t ta  b read  se rved  w i th
s tu f f ed  mush rooms  w i th  swee t  r ed
pepper  and  goa t  cheese  

F E G A T O  A L L A  V E N E Z I A N A         £ 1 1 . 9 5
Pan  f r i ed  l amb  l i ve r  cooked  w i th  r ed
on ions ,  ga r l i c  and  red  w ine

S A L M O N  F I L L E T                         £ 2 2 . 9 5
F resh  sa lmon  se rved  w i th  c reamy  sauce
made  w i th  g ra ted  pa rmesan ,  aspa ragus
and  mush  po ta toes  

M E L A N Z A N E [ V ]                          £ 1 5 . 9 5
Laye rs  o f  aube rg ine  i n  a  tomato  sauce
w i th  pa rmesan  and  topped  w i th
mozza re l l a  

T U R K E Y  B R E A S T                        £ 2 2 . 9 5
Pan  f r i ed  tu r key  b reas t  w i th  p i z zaa io l a
sauce ,  t omatoes ,  o l i ves ,  cape rs ,  o regano
and  ga r l i c .  Se rved  w i th  po ta toes  

B A I L E Y S  C H O C O L A T E  P O T          
N U T E L L A  C H E E S E C A K E             
P R O F I T E R O L E S                          

Toscana
R e s t a u r a n t  

£ 8 .9 5
£ 8 .9 5
£ 8 .9 5
£ 8 .9 5

Fo o d  A l l e r g i e s  a n d  I n t o l e r a n c e s
B e f o r e  o r d e r i n g  p l e a s e  s p e a k   t o  o u r  

s t a f f  a b o u t  yo u r  r e q u i r e m e n t s   

B U R R A T A  C H E E S E  &  P E A C H [ V ]  £ 1 2 . 9 5
So f t  hea r t  cheese  w i th  peach  s l i ces ,
sa l ad  l eaves  and  b read  s t i cks  

T - B O N E  S T E A K                         £ 3 2 . 9 5
1 6oz  T-bone  s teak  cooked  to  you r  l i k i ng .
Se rved  w i th  ch ips  and  m ixed  sa l ad


