
Mazzoli Italian Kitchen  Pre Christmas 
MENU 

3  Courses  £32 . 00

Start ers
Che fs  s easonal  soup o f  the  day wi th herb  croutons and warm bread (v) (ag f)

Baked f es t ive  cranberry meatba l ls ,  g lazed mozzare l la  and thyme
Smooth chicken l iver  and cognac  pat e ,  apple  and f ig  chutney ,  cr isp cros t ini

(ag f)
Brusche t ta  peperonata ,  roas t ed  peppers ,  onion,  tomato ,  r ed  wine  and f ennel

s e eds ,  f inished wi th pecorino shavings (v) (ag f)
Main Courses

Tradi t ional  roas t  turkey ,  bacon wrapped chipola tas ,  sage  and onion s tuf f ing ,
roas t ed  pota toes ,  s easonal  vege tab l es  and r i ch roas t  gravy (ag f)

Porche t ta  Toscacna ,  s low roas t ed  marinat ed  pork ,  swee t  pota to  puree ,  s easonal
vege tab l es ,  wi ld  mushroom,  roas t ed  ches tnut  and brandy sauce  (g f)

Baked f i l l e t  o f  cod wi th an a lmond panko crumb,  on a  bed  o f  broccol i ,  whi t e
wine  and garl i c  r iso t to ,  cr ispy vege tab l es  (ag f)

Wild mushroom and truf f l e  r iso t to ,  wi th  toas t ed  ches tnuts  and parmesan
shavings (v) (g f)

Desser ts
Chocola t e  orange  chees e cake  wi th s tracc ia t e l la  ge la to  and Aperol  coul is  

Tradi t ional  chris tmas pudding served wi th brandy sauce  (ag f)
Meringue nes t  f i l l ed  wi th double  cream ge la to ,  Amarena cherri es  soaked in

amare t to  and milk chocola t e  shavings (g f)

AVAILABLE 3RD dEC TO 23RD DEC  BOOK NOW 01620 822221 
TO CONFIRM YOUR BOOKING

A £10 NON REFUNDABLE DEPOSIT REQUIRED PER PERSON


	Mazzoli Italian Kitchen  Pre Christmas
	3 Courses £32.00
	Starters
	Chefs seasonal soup of the day with herb croutons and warm bread (v) (agf)
	Baked festive cranberry meatballs, glazed mozzarella and thyme
	Smooth chicken liver and cognac pate, apple and fig chutney, crisp crostini (agf)
	Bruschetta peperonata, roasted peppers, onion, tomato, red wine and fennel seeds, finished with pecorino shavings (v) (agf)

	Main Courses
	Traditional roast turkey, bacon wrapped chipolatas, sage and onion stuffing, roasted potatoes, seasonal vegetables and rich roast gravy (agf)
	Porchetta Toscacna, slow roasted marinated pork, sweet potato puree, seasonal vegetables, wild mushroom, roasted chestnut and brandy sauce (gf)
	Baked fillet of cod with an almond panko crumb, on a bed of broccoli, white wine and garlic risotto, crispy vegetables (agf)
	Wild mushroom and truffle risotto, with toasted chestnuts and parmesan shavings (v) (gf)

	Desserts
	Chocolate orange cheesecake with stracciatella gelato and Aperol coulis
	Traditional christmas pudding served with brandy sauce (agf)
	Meringue nest filled with double cream gelato, Amarena cherries soaked in amaretto and milk chocolate shavings (gf)
	AVAILABLE 3RD dEC TO 23RD DEC  BOOK NOW 01620 822221
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