
Christmas Specials 
Starters
 

ZUPPA DI MINESTRONE
Traditional Italian Vegetable soup served with Cheese Crostini.

PROSCIUTTO E MELONE
Slices of Honeydew Melon topped with Thinly Cut Parma Ham

GAMBERI ALLA FIORENTINAGAMBERI ALLA FIORENTINA
King Prawns with Garlic & Spinach served in Creamy Sauce  
FORMAGIO DI CAPRA ALLA ILANESE CON PANCETTA

Deep-fried breaded Goat’s Cheese served on a bed of Fresh Rocket topped with
Caramelised Onion, Balsamic Syrup & Crispy Pancetta.

Mains
 

AGNELLO ALLA ROSMARINOAGNELLO ALLA ROSMARINO
Slow-cooked Lamb Shanks in homemade Rosemary & Mint sauce served with mashed potato.

BISTECCA DI STRUZZO CON SALSA DI FUNGHI
Extra mature Rib-eye Steak, cooked to your liking, Cup Mushrooms served with Rosemary Gravy & Fries

BRANZINO CON ANETO E PANNA
Fresh Pan Fried Seabass Fllets, in Creamy White Wine Sauce, Fresh Dill & Prawns served with Vegetables

POLLO CACCIATORE
Grilled Chicken Breast cooked in Garlic, Mushrooms, & Thyme sauce, served on a bed of  Mashed Potatoes.Grilled Chicken Breast cooked in Garlic, Mushrooms, & Thyme sauce, served on a bed of  Mashed Potatoes.

FILLETTO CON BRANDI, CREMA E PEPE VERDI
PanFried Fillet Steak Strips, cooked to your liking in a Creamy Peppercorn Sauce with a touch of Italian Brandy,

Served with a choice of chips, salad or vegetables. 
FEGATO AL BURRO E SALVIA

PanFried Calve Liver cooked with Fresh Sage & Butter served in a White Wine Sauce.
CRESPELLE CON RICOTTA E SPINACI  (V)

Italian Savoury Crepes filled with Ricotta Cheese & Spinach in Bechamel Sauce with Mushrooms & TomatoItalian Savoury Crepes filled with Ricotta Cheese & Spinach in Bechamel Sauce with Mushrooms & Tomato
RISOTTO ALLO ZAFFERANO (v)

Arborio Rice cooked with Tiger Prawns, Onions, Turmeric, Garlic, a touch of Persian Saffron in a Creamy Sauce
 topped with  Rocket & Grana Padana Parmigiano savings on top.

Dessert
 

DOLCE APPICCIOSO
Warm Sticky Toffee Pudding, Vanilla Ice Cream.Warm Sticky Toffee Pudding, Vanilla Ice Cream.

MACEDONIA
Fresh Fruit Salad, Cream.
TORTA DI MELE

Traditional Apple Pie, Vanilla Ice- Cream.

 

 3 courses £33.95  
Please be aware we work with allergens in our kitchen & on that basis, we cannot guarantee that there will not bePlease be aware we work with allergens in our kitchen & on that basis, we cannot guarantee that there will not be

trace elements within our food & drinks. Please inform your server regarding any allergies you have.

£33.95 service not included - all gratuities go to your waiter or waitress
A service charge of 10% will be added to your bill for parties of six or more.

PRE-ORDERS FOR THE MENU SHOULD BE MADE 4 DAYS IN ADVANCE OF YOUR PARTY
84 West St,Farnham  GU97EN               www.caffepiccolo.co.uk

01252 723277


