MENU

Join us this December at La Dantri for a festive celebration of fine food and wine.
Throughout the month, we'll be serving our main menu alongside a specially curated

festive menu, available from 1st to 24th December.

Two course - £37 p/p
Three course - £44 p/p

St

Calamari Fritti Pate¢ d'Anatra

Crispy fried calamari served with tartar sauce, Duck and orange pété served with

]emon, I'OCkCt and ple]Cd bCCU‘OOt. plum jam, FI‘CS]‘I orange and I‘OC](Ct.

Trio di Formaggi 0 Black Pudding e Polenta

Crispy cheese balls made with brie, goat cheese Parmesan-infused polenta & black pudding,
and pecorino, served with cranberry sauce, creamy gorgonzola sauce, tOPPCd with

toasted walnuts and rocket. crispy onions

Sweet Potato Soup

Aromatic, creamy sweet potato and
roasted pepper soup, topped with crispy

onions, and herb croutons.

0 Vegetarian | @ Vegan | Vegan available on request | Contain Nuts

Gluten free | Gluten free available on request




Porchetta Arrosto Festive Pizza

Crispy-skinned pork belly roulade, served with Stone-baked white pizza with pigs in blankets,
burnt apple sauce, creamy mash, roasted sprouts, Fior di Latte mozzarella, Brie, caramelised

carrots and parsnips and pan gravy. onions, and honey-mustard sauce drizzle.

Pesce Poche Tortelli ai Porcini 0

White wine poached seabass with courgette, Porcini mushroom tortelli served with
cherry tomatoes, garlic, chilli & herbs served a rich mushroom truffle sauce.

with broccoli and baby potatoes.

Turkey Ragu Tagliacelle

Slow-cooked turkey ragﬁ with pancetta, leek
and tagliatelle pastain a rich gravy sauce—an

exquisite interpretation of a Christmas roast!

ADDITIONAL SIDES

Polenta chips with Parmesan & Trufﬂe oil 5
Creamy mashed potatoes finished with trufﬂe salsa 5

Creamy Brussels sprouts with crispy Guanciale 5

Lrszeiy &

Choose any dessert or coffee from our delightful dessert and

coffee menu to complete your dining experience.

0 Vegetarian | @ Vegan | Vegan available on request | Contain Nuts

Gluten free | Gluten free available on request
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