V

Award Winning Iralian Restaurant

Wt ARE ePLEN F®R {%
EHRISTMAS [BUNCH ' bovE

from 12.00 Noon until 3.00pm
2 Courses £50 3 Courses £55

(starter and main) (starter, main and dessert)

Children under 12 can choose from any Pasta or Pizza from our Traditional menu

Starters % % _)%(_ TM?

Crab Dyno
Beautiful crispy choux filled with fresh-to-order crab meat, philadelphia, lemon and dill

Agnolotti di Manzo
Fresh homemade Agnolotti filled with mince, parma and beef, served with red wine
and napoli sauce

Ravioli di Pecorino e Spinaci 3
Fresh homemade Ravioli stuffed with pecorino spinach and ricotta, smothered in a |
creamy spinach pesto sauce

Mains — -
Hook Round e

Round best cod loin, served with roast potato and vegetables and a beautiful

butter fish jus sauce q

Fernando Duck
Juicy and tender but crispy on the skin duck breast, =
red wine jus sauce, roast potato and vegetables oo *‘-." ¢

Scotch Way g
Tender and juicy rib eye served with roast potatoes and A X

vegetable and a unique beef sauce

Desserts \ /

Tiramisu con Savoird
Sponge cake base topped with layers of mascarpone cream and savioardi

biscuits soaked in coffee, then dusted with cocoa powder.

Mango and Passionfruit Cheesecake

An intriguing mixture of cheesecake and ice cream form a lovely smooth
vanilla layer on a gluten free crunch base. Topped with soft mango and
passionfruit sauce with mango pieces. Finished with hand piped
chocolate decoration.

Salted Caramel Cheesecake

A knobbly crunch base with toasted buckwheat and a layer of vanilla ice
cream cheesecake topped with the creamiest caramel sauce with a kick
of sea salt, decorated with milk chocolate shards sprinkled with toasted

buckwheat for added crunch. _)'%-(_
Book online at %
www.vivere-stafford.co.uk
or call 01785 259745

FOOD HYGIENE RATING




