The Home 0/ Ytalian Cooéiny

New Years Eve Party!
CLUB CLASSIC DISCO HITS

all the best soul, motown, up to late dance floor fillers

NEW YEAR’S EVE MENU 2026

Thursday 31st December 2026 - £90.00 per person

Starter

CHOOSE ONE OF THE FOLLOWING

MARCONATO SALAD MOZZARELLA IN CARROZZA
Rocket, sundried tomatoes, peppers, bocconcini Deep fried mozzarella in breadcrumbs
mozzarella, onions, pesto, olives & extra virgin olive oil with salad & Marconato dressing
served with baked breadsticks CALAMARI
FUNGHI RIPIENI Deep fried squid rings with salad &
Oven baked mushrooms with garlic, salad & dough balls Marconato dressing
CACIO E PEPE TRIANGOLI PRAWN COCKTAIL
Deep fried pasta filled with four delicious cheeses Prawns served with salad
(Romano, pecorino sardo, grand padano and ricotta) & home made Marconato sauce
FIG & MOZZARELLA GAMBERONI ALLA ELVIRA
CHEESE BRUSCHETTA Grilled king prawns with garlic & parsley, served
Owven baked fresh figs with melted mozarella cheese with salad & Marconato dressing

and a sprinkle of balsamic vinegar & honey

MMazins

CHOOSE ONE OF THE FOLLOWING

BISTECCA ALLA MARCONATO SEABASS
Grilled prime fillet steak - a unique lean grilled steak with Grilled seabass with hollandaise sauce
special Marconato flavouring served with potatoes & salad served with potatoes & salad
GRILLED LAMB CHOPS JOHN DORY
Lamb chops marinated in olive oil & Marconato seasoning, Grilled John Dory with ginger, coriander, garlic, lemon juice,
served with potatoes & salad black pepper & white wine sauce, served with fries & salad
POLLO ALLA CREMA
: LINGUINE LOBSTER
Breast of chicken in a mushroom sauce served with potatoes & salad st s Beber s et & el G
VENISON STEAK garlic, onions, white wine & a hint of fresh chilli
Prime grilled venison fillet steak with onions, garlic, olive oil,
brandy, demi-glace sauce & Stilton cheese, served with salad & chips TRUFFLE TORTELLONI
Truffle filled tortelloni in a mushroom sauce
WAGYU BEEF STEAK

Grilled prime Wagyu fillet steak served with potatoes & salad

Tuafafrby

CHOOSE ANY ONE DESSERT FROM THE DESSERT MENU

Wine
1/2 BOTTLE of HOUSE WHITE or HOUSE RED
or BOTTEGA GOLD or ROSE PROSECCO per person





