
November 27th - December 23rd | Served everyday between 12:00 - 9:00pm

£10 Deposit per person is required at time of booking.
 Should you have specific dietary requirements for any of your party please make our staff aware when you call to make your booking.

Fabio’s 
Christmas Fayre Menu

S T A R T E R S

W I N T E R  V E G E T A B L E  B R O T H
Served with homemade bread (V, VE)

I N F E R N O  M U S H R O O M S
Sautéed mushrooms in a tomato & garlic sauce, fresh parsley and chillies served with toasted bread (V, VE, G)

P R A W N  C O C K T A I L
Baby prawns in Marie Rose sauce with lettuce, lemon wedge, and toasted bread (G)

P Â T É
Chicken liver Pâté served with homemade bread and topped with red onion marmalade

M A I N  C O U R S E

T R A D I T I O N A L  T U R K E Y  B R E A S T
Christmas Turkey with all the trimmings, apricot & sage stuffing served with seasonal vegetables

R U M P  S T E A K
A popular cut from the rear quarter, served with pan fired tomatoes, onions and mushrooms

S A L M O N E  M I L A N O
Salmon steak served with cherry tomatoes in a creamy lobster bisque with fresh dill, served with seasonal vegetables

P E N N E  D I  V E R D U R E
Penne pasta with Peas, leaks, spinach & roast pine nuts in a garlic & tomato sauce (V, VE, G)

D E S S E R T S

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G
Served with brandy custard sauce

C H E E S E C A K E  O F  T H E  D A Y
Served with vanilla ice cream

S T I C K Y  T O F F E E  P U D D I N G
Warm sticky toffee pudding with ice cream and toffee sauce

T I R A M I S U
Savoiardi biscuits dipped in a mixture of espresso & liqueur layered with mascarpone cream

Two Courses £26.95 Three Courses £29.95


