
S T A R T E R

M A I N  C O U R S E

D E S S E R T

V I N O  &  P A N E  

Parsnip  Soup (V )

Roasted  Turkey  
Crispy  Bel ly  Pork  

Lamb Shank 
(A l l  meat  i s  served  t rad i t iona l ly  wi th  vegetab les ,  p igs  in  b lankets

and  gravy )  

Torta  de l la  Nonna
(Pastry  cream on  a  base  o f  shortcrust  pastry ,  covered  wi th  p ine

nuts ,  a lmonds  and  powdered  sugar ,  served  wi th  custard . )

C H R I S T M A S  D A Y  M E N U
RESTAURANT

Goat  Cheese  &  F ig  Jam Crost ini  (V )
(Toasted  Bread  wi th  goat  cheese ,  f ig  j am and  dr izz le  o f  honey)

Fri t tura  d i  Pesce  
(Fr ied  Squid  &  K ing  Prawns  served  wi th  Gar l ic  Mayo  and  Lemon)   

Crab  Ravio l i  
(Served  wi th  a  lemon butter  sauce  )  

 Vegetar ian  Wel l ington (V )
(Mushroom,  Cranberry  &  Br ie  )

Bai leys  Cheesecake

Chocolate  Fudgecake  
(Served  wi th  e i ther  ice  cream or  cream)

Please  let  a  member  of  s ta f f  know i f  you  have  any  a l lerg ies  or  d ietary  requirements .
Some ingredients  may  conta in  traces  of  nuts .

Polpette  a l  Sugo  Piccante
(Sp icy  Meatba l l s  served  wi th  tomato  sauce  and  homemade bread)

We l c om e  G l a s s  o f  P r o s e c c o  o n  A r r i v a l



£ 1 0 0 . 0 0  P E R  P E R S O N  
£ 4 5 . 0 0  K I D S  

V I N O  &  P A N E  

C H R I S T M A S  D A Y

RESTAURANT

W E  A R E  O P E N  O N  C H R I S T M A S  D A Y  

B O O K  Y O U R  T A B L E  

P H O N E : 0 1 1 7  4 6 2  1 5 3 6  
E M A I L :  V I N O E P A N E@G M A I L . C O M  


	VINO & PANE
	RESTAURANT
	CHRISTMAS DAY MENU
	Welcome Glass of Prosecco on Arrival

	STARTER
	Parsnip Soup (V)
	Frittura di Pesce
	(Fried Squid & King Prawns served with Garlic Mayo and Lemon)

	Polpette al Sugo Piccante
	(Spicy Meatballs served with tomato sauce and homemade bread)


	MAIN COURSE
	Vegetarian Wellington (V)
	(Mushroom, Cranberry & Brie )


	DESSERT
	Torta della Nonna
	(Pastry cream on a base of shortcrust pastry, covered with pine nuts, almonds and powdered sugar, served with custard.)

	Baileys Cheesecake
	Chocolate Fudgecake
	(Served with either ice cream or cream)

	Goat Cheese & Fig Jam Crostini (V)
	(Toasted Bread with goat cheese, fig jam and drizzle of honey)

	Roasted Turkey
	Crispy Belly Pork
	Lamb Shank
	(All meat is served traditionally with vegetables, pigs in blankets and gravy)

	Crab Ravioli
	(Served with a lemon butter sauce )



	VINO & PANE
	CHRISTMAS DAY
	WE ARE OPEN ON CHRISTMAS DAY
	£100.00 PER PERSON
	£45.00 KIDS
	BOOK YOUR TABLE
	PHONE:0117 462 1536
	EMAIL: VINOEPANE@GMAIL.COM




