
Mai Cours
Arrosto di Tacchino Classico

Roasted turkey with all the Festive Trimmings

Spigola D’orata
Grilled Seabass Fillet with a Spinach & Prosecco Sauce

Bistecca Alla Boscaiola
8oz Dorset Sirloin Steak Cooked in Red Wine, Tomato & Wild Mushroom Sauce

Pollo All Principessa
Breast of Chicken, Stuffed with Asparagas & Dolcelatte Sauce Finished with a White Wine Glaze

Risotto ai Funghi 
Wild mushroom risotto with Parmesan shaving

Christmas Pudding
A Traitional Christmas Pudding with Brandy Sauce

Panna Cotta all Frutta
Panna Cotta with Mixed Berries Compote

Gelato al Caffe
Italian Coffee Ice Cream

Formaggi Misti
A Selection of Italian Cheeses & Biscuits

Desser

Starte
Zuppa Di Porri Patate
Leek & Potato Soup

Crochette Di Salmone
Homemade Deep-Fried Salmon Cake Served with Tarter Sauce

Roasted Mediterranean Vegetables
A medley of roasted Mediterranean vegetables topped with basil infused extra virgin olive oil

Involtini Di Prosciutto
Rolls of Parma Ham Stuffed with Mascarpone Cheese, Topped with Mediterranean Dressing

Enzo Ristorante, 110 The Esplande, Weymouth,
Dorset, DT4 7EA | CALL: 01305 778 666

www.enzo-ristorante.co.uk@EnzosW eymouth @enzo.ristorante

Enzo Ristorante, 110 The Esplande, Weymouth,
Dorset, DT4 7EA | CALL: 01305 778 666

www.enzo-ristorante.co.uk@EnzosW eymouth @enzo.ristorante

MENU ‘DI NATALE

3 COURSES £34.95


