
New Years Eve 2018

Five course meal £48.00 Per Person

Aperitivo misto
Mixed plate of entrées - arancini �lled with mushrooms, peas, garlic and parsley; vol-au-vent with mushrooms and

gorgonzola mousse; choux pastry �lled with Parma ham and asiago cheese

Ravioli Ricotta e Zucchine 
Homemade ravioli �lled with ricotta cheese and mozzarella, �nished in a courgette, garlic and basil creamy sauce

Calamari Ripieni
Slow cooked baby squid �lled with olives, capers, garlic, potatoes in a white wine sauce

Bruschetta Peperoni e Salsiccia 
Italian sausage sautéed with garlic, peppers, parsley, chilli and black olives served on toasted ciabatta

Cocktail Di Benvenuto
Entrèe

Starter

Chocolate Vesuvius
Chocolate brownie and chocolate chip ice cream, encased in a chocolate dome, served with a hot to�ee pouring sauce

Limoncello Tiramisù
Caravelli’s homemade tiramisù made with limoncello and fresh lemon

Cassata Siciliana
A typical Sicilian dessert made with sweetened ricotta, chocolate chips, sponge cake, marzipan and candied fruit

Desserts

Toast the New Year at midnight with a glass of prosecco - pre-order required.

Pre-order required

Coda di Rospo al Cartoccio 

 (All main courses are served with seasonal vegetables and potatoes)

Monk �sh, prawns and clams with garlic, parsley, cherry tomatoes, black olives and white wine served in a foil parcel

Filetto al Taleggio e Pepe Verde 
Prime cut of beef - chargrilled as you like it - with taleggio cheese and green peppercorn sauce served with fried leeks

Tortino di Funghi e Patate 
A mushroom and potato pie with mozzarella, parmesan and béchamel sauce served with pan fried romaine lettuce with

garlic, black olives and chilli

Mains

Coffee


