
PI
CC

-X
M

AS
-M

EN
U-

(N
EW

CA
ST

LE
)-D

EC
-0

9

 P
IC

C
O

L
IN

O

PICC-XMAS-NYE-MENUS--(NEWCASTLE)-DEC-09

Twilight Dinner Party

 Asparagi (v)

Grilled asparagus with a free range
poached egg and pecorino

Gamberoni
King prawns with garlic and chilli butter

  Bruschetta (v)

Vine ripened tomatoes, basil and garlic

 Ribolita (v)

Tuscan bean and cabbage soup

Anatra arrosto
Crispy duck with honey roast apples

and Valpollicella red wine sauce

Branzino
Sea bass with parsley, garlic

and lemon dressing

Agnello
Slow cooked lamb shank with tomato,

herbs and wild mushrooms

 Risotto Funghi (v)

Mushrooms, garlic and parsley

Penne all’arrabiatta
Spicy sausage and penne with roasted red peppers

and tomato sauce

Tiramisu (v)

Sponge fingers, marscapone with
marsala and coffee liqueur

Panna cotta (n)

Vanilla cream with hot chocolate sauce

  Semifreddo (n) (v)

Iced hazelnut praline mousse

£30.00 per person

(n) denotes dishes which contain nuts or traces of nuts.
(v) denotes dishes which are vegetarian.

Due to the presence of nuts in our restaurants,
 there is a small possibility that nut traces

 may be found in any of our items.
All prices are in £ & inclusive of VAT.




