
Two Course Christmas Fayre Menu
£19.95

Starters/Antipasti

Carpaccio di Salmone
Smoked salmon platter 

with tomato concasse, mustard dressing & hollandaise sauce

Terrina Ternana
Chicken, sage & black pudding terrine

With piccalilli, red onion marmalade & red wine glaze

Insalata Ercolana V
A salad of sliced mozzarella, marinated mushrooms & artichokes 

with blanched broccoli florets, red onions & beetroot chunks bound together with mustard dressing

Tartina Papalina
Apple, shallots & pancetta tartlet. Glazed with Taleggio cheese 

Finished with balsamic syrup

Main Course/ Secondi  

Il Tacchino Natalizio
Roasted Shropshire Turkey Breast

With its leg confit. Chipolata sausage, chestnut stuffing, cranberry sauce and its own gravy
Served with roasted root vegetable and roasted rosemary potatoes

Agnolotti all’Aragosta
Lobster & Salmon Ravioli with a prawn, chilli, garlic and prosecco sauce 

finished with cream, tarragon and a splash of brandy

Calzone Forestale V
Wild and not so wild mushrooms, chestnuts, goats’ cheese & thyme calzone pie

Served with arrabbiata sauce

Fesa d’Anatra all’Arancia
Roasted Breast of Gressingham Duckling

With an Orange & Gran Marniere sauce
Served with roasted root vegetable and roasted rosemary potatoes

Brasato Di Vitello alla Marchiggiana
Braised chunks of Veal with Verdicchio white wine, Cup Mushrooms and Onions

Served with parsley crushed potatoes

ETZIO  Italian Kitchen             Buon Natale a Tutti!!                                     
 

 
 

£18 Two Courses Party Menu 
Available from 1st till 24th December 

a £10 deposit per person is required 

 
Starters, antipasti 

Funghi Ripieni  V 
Roasted mushrooms filled with spinach and 

Mozzarella, finished with red wine syrup 
Antipasto della Casa  

Selection of Italian cured meats, marinated 
vegetables, buffalo Mozzarella and marinated 

olives, served with ciabatta bread  
Gamberi alla Livornese  

Sautéed king prawns with garlic, chilli & cherry tomato sauce 
 

Mains ; secondi 
Salmone  al Limone 

Baked salmon fillet with lemon & hollandaise sauce,  
 on roasted root vegetable & rosemary potatoes 

Risotto ai Funghi V 
English field & porcini mushrooms risotto, 

finished with Dolcelatte cheese & a 
 drizzle of white truffle oil 
Abbacchio alla Ternana 

Rump of lamb pan-roasted with a port, redcurrant & orange jus. 
Served with crushed potatoes & steamed broccoli 

Tacchino Natalizio 
Roasted breast of free-range Shropshire turkey 

served with roasted root vegetables & rosemary potatoes 
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Festive Wine Selection 
Shake off the winter chill with a glass of our delicious Mulled Wine

175ml £4.00

Sparkling ; Bollicine
Nyetimber Classic Cuvée - Sussex, England   £50.00

Nyetimber wines have received rave reviews and international medals and have also won the admiration of members of the Royal Family 
and various Heads of State.  Owner and Chief Executive Eric Heerema and winemaker Cherie Spriggs are committed to producing wines of 

exceptional quality.  Nyetimber Manor is mentioned in the Domesday Book and was once home to Anne of Cleves, fourth wife of Henry VIII. 
1,000 years later it is producing one of the finest sparkling wines in the world.  A beguilingly Champagne-like nose of citrus fruit, brioche and 

shortbread.  The mousse is finely pearled, soft yet mouth-filling and persistent.  Elegantly shaped and supremely poised.  The ultimate 
home-grown alternative to Champagne, for all special occasions.

Whites ; Bianchi
11th Hour Chardonnay, San Joaquin Valley - California, USA   £21.50

11th Hour Cellar’s varietals are sourced from the Sacramento and Lodi areas at the northern end of California’s San Joaquin Valley.  These 
vineyards are known for their sandy loam soils, moderate humidity, cool breezes off the Sacramento Delta and falling night-time temperatures.  

The crisp tropical citrus flavours are enhanced by an extended cool fermentation and pleasant acidity.  The clean, smooth and well-balanced 
profile make it ideal before meals and with chicken, and seafood.

Rueda Verdejo ‘Montesol’, Vino Sanz - Rueda, Spain    £22.95
Verdejo remains the evermost popular varietal grown in Rueda and gives us this magnificent wine.  The grapes hail from Vinos Sanz most 

outstanding plots in the village of La Seca in Valladolid.   Pale straw-yellow with greenish highlights.  Displaying clean and delicate aromas with 
elegant, fruity notes and hints of aniseed.  Fresh, smooth and very balanced on the palate.  Good with seafood, shellfish as well as grilled and 

salt-baked fish.

Allan Scott Estate Pinot Gris - Marlborough, New Zealand   £25.50
Nobody has more experience growing grapes in Marlborough than Allan Scott.  He planted some of the region’s most famous vineyards, 
including the very first, and has worked there every vintage since.  Son Josh is chief winemaker, elder daughter Victoria is responsible for 

marketing and younger daughter Sara has also trained as a winemaker.  Aromas of melon, citrus and stone fruit.   Extremely moreish and a fine 
match to a broad range of cuisine.  Enjoy as an aperitif, with fish, a platter of hard cheeses  or stone fruit desserts.

Vickery ‘Watervale’ Riesling - Clare Valley, Australia   £29.95
John Vickery is the acknowledged old master of Riesling in Australia, with an illustrious career spanning over fifty years.  Vickery wines are 

made in collaboration with talented winemaker and family friend, Philip Lehmann, so that John’s winemaking methods and knowledge will be 
preserved and passed on for generations to come.  Powerful aromas of lemon citrus, coriander, spice and honey.  This Riesling is beautifully 
balanced with fresh cut lime and lemon flavours, faint minerality and moreish persistence.  A perfect partner to seafood, shellfish and spice.

Reds ; Rosso
Côtes du Rhône ‘Réserve de Fleur’ - Rhône, France   £21.50

Réserve de Fleur is a modern style, unoaked Côtes du Rhône and it makes a fantastic alternative to those sometimes not very well put together 
entry level Châteauneuf du Papes that cost considerably more.  Juicy and fresh with wonderful concentrated blackcurrant notes, a medium 

weight and a smooth body, very drinkable.   Flavours of pepper and spice make it perfect with game, Mediterranean sausages or pasta.

‘Swirl’ Old Vine - Old Clone Zinfandel, Lodi - California, USA   £24.95
Scotto Cellars family’s wine history started in the mid 1800’s with their grandfather, Salvatore Dominic Scotto, in Ischia, Italy.  In 1903 grandson 

Dominic Scotto emigrated to New York.  Today fourth generation Anthony is owner, exporter and consultant of the family winemakers.
Intense blackberry and spicy notes with gentle tannins and a lingering finish.  A perfect partner to roasted and grilled meats, especially pork.

Pomares Douro Tinto, Quinta Nova - Portugal   £25.95
Quinta Nova de Nossa Senhora do Carmo is a place of extreme beauty in the heart of Douro valley owned and run by the fourth generation of 
the Amorim family of winemakers.  A dry red produced from classic Port varietals.  Pomares Tinto brims with bright red cherry fruit and offers 

creamy vanilla overtones.  Intense and fresh, with soft, velvety tannins.  A good partner for hearty red meat dishes and game, with enough 
body to stand up to spicier dishes.

Allan Scott Estate Black Label Pinot Noir - Marlborough, New Zealand   £29.95
As previously mentioned no winemaker knows Marlborough better than Allan Scott and their family owned Rapaura vineyards along the 

northern edge of the Wairau Valley are particularly prized.  A juicy cherry mouthfeel that matches perfectly with the grippy bitterness of the 
dark cocoa.  A long and luxurious feel on the palate will remind you of your favourite cherry jam colliding with that warm dark cup of black tea.  

To be enjoyed with rich and flavoursome food.


