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https://www.google.co.uk/search?q=nonna+rosa&sca_esv=561284976&source=hp&ei=PyXvZIuxFJS2hbIPuKuKyAs&iflsig=AD69kcEAAAAAZO8zT97TUxWZQur7ehJ9R4b1ZAdap9pG&gs_ssp=eJzj4tZP1zcsyc4pNDQ0MmC0UjWoMLEwNzNLNU8yMLO0MDcwM7YyqEgySjVJNTU2SUoxNUszsDTx4srLz8tLVCjKL04EACZcEc8&oq=nonna+ro&gs_lp=Egdnd3Mtd2l6Ighub25uYSBybyoCCAAyCxAuGK8BGMcBGIAEMgUQABiABDINEAAYgAQYsQMYgwEYCjIFEAAYgAQyBRAAGIAEMgsQLhiABBjHARivATIFEAAYgAQyCxAuGIAEGMcBGK8BMgcQABiABBgKMgsQLhiABBjHARivAUjFIVAAWK0WcAF4AJABAJgBbKABxQWqAQM2LjO4AQPIAQD4AQHCAhEQLhiABBixAxiDARjHARjRA8ICCxAAGIAEGLEDGIMBwgIQEAAYgAQYsQMYgwEYRhj7AcICCxAuGIAEGLEDGIMBwgILEAAYigUYsQMYgwHCAggQABiABBixA8ICCBAuGIAEGLEDwgIIEAAYgAQYyQPCAggQABiKBRiSA8ICDhAuGIAEGLEDGMcBGK8BwgIOEC4YrwEYxwEYsQMYgATCAgUQIRigAQ&sclient=gws-wiz#
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“We can proudly say our IocaIIy sourced produce is the best around aﬂ\ﬁlwyd - SR VIl il

like to take this: opportunlty to thank our tireless suppliers for provrdl '
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This year's. festlve feast by Executive Chef Alberto, is hIS flnest hour full of : BAT T
E iy
flavour and passion onIy found in the heart of an artisan as exc1ted about great e
food now as he was when he started 35 years ago in the back: streets of Napoll  F

L selllng panzerotte he made in his family home.

“No perfect meal is complete without the perfect drink

Our handmade infusions need no introduction. 4R B

They make our cocktails unique and endlessly dellcmus Way too rrtany
ch0|ces to Ilst so aII we say is whatever your taste we can make lt happen
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Celebrate with :_us and make good memories with the people you Iove
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CHRISTMAS- PARTY MEN

7 B30 3.GOURSES --£57 PER PERSON« | i hj
STARTERS R
iR ) § Stuffed Mushrooms (v, af) A
©° . Mushroom duxelle & blue cheese pesto ., 3"

King Prawns
King prawns in ‘a white wine, garlic butter, chilli & parsley sauce

S e e Bt et (v

Garllc rubbed cmbo’r’rc topped with San Marzano tomato; ollves & @mo

' e

oA . Luxury Duck Liver Pate AT

Homemode duck pate, warm ciabatta & Italian sour cherry chufrhey

& MAIN COURSES t
Roast'Bréast and Leg of Gold Label Norfolk Turkey v

Soufeed sprou’rs, sfuffmg, honey roast parsnips & carrots, duck fat poToToeS, :

cranberry sauce & gravy

F|||eT Steak Medallions (£10 supplement)
: Fillét steak medallions in a red wine and mushroom sauce
a0y With wilted spinach & roast potatoes (served medium)

&

Grilled Salmon (gf)
Gnlled salmon on a pea and asparagus risotto

o § i Penne Arrabbiata (v, vg)
: -+ % 'San Marzano tomato, chilli and garlic
z LR R DESSERTS

G4 s 4 : Tiramisu, chocolate sauce (v)
2 - Ih Limoncello cheesecake; raspberry coulis (v)

Sicilian lemon sorbet (vg): #m



CHRISTMAS DAY MENU

3 COURSES - £95 PER PERSON
50% DISCOUNT FOR UNDER 10'S: -

STARTERS

ltalian Cured Salami (gf) &
Served with hand cut melon

gl i b King Prawns

' Klng prowns in a white wine, garlic butter, ch|||| & porsley sauce
Tricolore Salad" -

with mozzarella cnd Ton'mn‘o i

Tuscanh Bean 'Soup-(;\}, vg) ‘
- Served with hand boked 'CiG-b_G’_r_’rd

Stuffed Mushrooms (v; gf) .
Mushroom duxelle & blue c':hees_e pesto

~MAIN COURSES

Roast BreosT .and Leg of Gold chel Norfolk Turkey
SouTeed sprouts, stutfing,’ honey roosT pcrsmps & corro’rs duck fat potatoes,
cranberry scuce & growy
Filleto R'ossini.
" Fillet steak, homemade cucbo’r’ra crouton in a Barolo sauce,
seryed with roos‘r pofo’roes & broccqli

Sea Bass S|c;||ono (gf)
Pan frled seabass fillets in a ||gh’r white wine, cherry tomatoes;
olives & capers sauce on a bed- of W|h‘ed Spchh & roast potatoes

L
3

“Nonnd's rovioli o :
Hand filled spinach and ricotfa ravioli

— o DESSERTS
'{ / A IircrniSU',\chc-celc’re_.sauce‘(-v)_-
Limoncello cheesecake, raspberry coulis (v) -

Sicilian lemon sorbef,’_(yg'):

I’rollon cheese, oatcakes and cherry chuTney
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https://www.google.co.uk/search?q=nonna+rosa&sca_esv=561284976&source=hp&ei=PyXvZIuxFJS2hbIPuKuKyAs&iflsig=AD69kcEAAAAAZO8zT97TUxWZQur7ehJ9R4b1ZAdap9pG&gs_ssp=eJzj4tZP1zcsyc4pNDQ0MmC0UjWoMLEwNzNLNU8yMLO0MDcwM7YyqEgySjVJNTU2SUoxNUszsDTx4srLz8tLVCjKL04EACZcEc8&oq=nonna+ro&gs_lp=Egdnd3Mtd2l6Ighub25uYSBybyoCCAAyCxAuGK8BGMcBGIAEMgUQABiABDINEAAYgAQYsQMYgwEYCjIFEAAYgAQyBRAAGIAEMgsQLhiABBjHARivATIFEAAYgAQyCxAuGIAEGMcBGK8BMgcQABiABBgKMgsQLhiABBjHARivAUjFIVAAWK0WcAF4AJABAJgBbKABxQWqAQM2LjO4AQPIAQD4AQHCAhEQLhiABBixAxiDARjHARjRA8ICCxAAGIAEGLEDGIMBwgIQEAAYgAQYsQMYgwEYRhj7AcICCxAuGIAEGLEDGIMBwgILEAAYigUYsQMYgwHCAggQABiABBixA8ICCBAuGIAEGLEDwgIIEAAYgAQYyQPCAggQABiKBRiSA8ICDhAuGIAEGLEDGMcBGK8BwgIOEC4YrwEYxwEYsQMYgATCAgUQIRigAQ&sclient=gws-wiz#

	CHRISTMAS 2026
	Event Pack

	We take great pride in what we cook and how we cook it.
	Not all ingredients are created equal!
	We can proudly say our locally sourced produce is the best around and would like to take this opportunity to thank our tireless suppliers for providing what our customers want, when they want it.
	This year's festive feast, by Executive Chef Alberto, is his finest hour, full of flavour and passion only found in the heart of an artisan as excited about great food now as he was when he started 35 years ago in the back streets of Napoli selling panzerotte he made in his family home.
	No perfect meal is complete without the perfect drink.
	Our handmade infusions need no introduction.
	They make our cocktails unique and endlessly delicious. Way too many choices to list - so all we say is whatever your taste, we can make it happen.
	Celebrate with us and make good memories with the people you love.
	CHRISTMAS PARTY MENU
	3 COURSES - £37 PER PERSON
	STARTERS
	Stuffed Mushrooms (v, gf)
	A 12.5% discretionary service charge will apply to all bills. For availability for this menu please ask your server. All our food is prepared in a kitchen where nuts, gluten & other allergens are present. Please contact us if you have any dietary requirements.


	MAIN COURSES
	Roast Breast and Leg of Gold Label Norfolk Turkey
	Sautéed sprouts, stuffing, honey roast parsnips & carrots, duck fat potatoes,
	cranberry sauce & gravy

	Fillet Steak Medallions (£10 supplement)
	Fillet steak medallions in a red wine and mushroom sauce
	with wilted spinach & roast potatoes (served medium)
	Grilled Salmon (gf)
	Grilled salmon on a pea and asparagus risotto
	Penne Arrabbiata (v, vg)
	San Marzano tomato, chilli and garlic

	DESSERTS
	Tiramisu, chocolate sauce (v)
	Limoncello cheesecake, raspberry coulis (v)
	Sicilian lemon sorbet (vg)


	CHRISTMAS DAY MENU
	3 COURSES - £95 PER PERSON
	50% DISCOUNT FOR UNDER 10'S

	STARTERS
	Italian Cured Salami (gf)
	Served with hand cut melon
	Tricolore Salad
	with mozzarella and tomato
	Tuscan Bean Soup (v, vg)
	Served with hand baked ciabatta
	Stuffed Mushrooms (v, gf)
	Mushroom duxelle & blue cheese pesto

	MAIN COURSES
	Roast Breast and Leg of Gold Label Norfolk Turkey
	Sautéed sprouts, stuffing, honey roast parsnips & carrots, duck fat potatoes,
	cranberry sauce & gravy

	Filleto Rossini
	Fillet steak, homemade ciabatta crouton in a Barolo sauce,
	served with roast potatoes & broccoli
	Sea Bass Siciliano (gf)
	Pan fried seabass fillets in a light white wine, cherry tomatoes,
	olives & capers sauce on a bed of wilted spinach & roast potatoes
	Nonna’s ravioli
	Hand filled spinach and ricotta ravioli

	DESSERTS
	Tiramisu, chocolate sauce (v)
	Limoncello cheesecake, raspberry coulis (v)
	Sicilian lemon sorbet (vg)
	Italian cheese, oatcakes and cherry chutney
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