
         

NEW YEARS EVE  MENU 
Served from 8pm 

 
ASPARAGUS  wrapped in parma ham, with roast cherry tomatoes  

& a balsamic dressing 
PORTOBELLO MUSHROOMS   filled with spinach &goats cheese, oven  

baked, served on a bed of salad drizzled with lemon oil 
GAMBERONI  king prawns sautéed in garlic, chilli, parsley, white wine & lemon sauce 

PATE COSALINA  home made chicken liver pate, with home made crispy bread 
ZUPPA   Soup of the day 

 
>>>>>>>>>>>>>>>>>>>> 

SORBET 
>>>>>>>>>>>>>>>>>>>> 

 
FILLETTO DIANA   Medallions of fillet steak sautéed with shallots,  

mushrooms, mustard, brandy & cream sauce 
SALMONE SUPREME  pan fried, served on a bed of spinach with king prawns 

in a lemon & wine cream sauce 
LAMB SHANK  braised with shallots, choritzo, fresh rosemary served in  

a red wine & tomato sauce 
POLLO ITALIANO  pan fried chicken with shallots, smoked bacon,  

mushrooms & thyme served in a red wine sauce 
 

>>>>>>>>>>>>>>>>>>>>>> 
HOME MADE DESSERT 
>>>>>>>>>>>>>>>>>>>>>> 

GLASS OF BUBBLY 
>>>>>>>>>>>>>>>>>>>>>> 

 
£39.95 

 
VEGETARIAN OPTIONS ARE ALSO AVAILABLE 

 
We would appreciate if bookings for parties of ten or more could  

pre order at least 2  days in advance. A deposit of £5.00 per person  
is required when making all bookings. 

                CHRISTMAS PARTY MENU 
www.book@littleitalytimperley.co.uk 0161 9805987 

 
     v  FUNGHI RIPIENI   oven baked mushroom stuffed with breadcrumbs 

parmesan , parsley in a tomato & cream sauce  
   PATE   chicken liver pate served with home made crispy bread 

         TORTA DI SALMONE  salmon fishcake served on a bed of lettuce with sweet chilli sauce 
            v BRUSCHETTA  toasted bread topped with chopped tomato, onions, garlic  

         & mozzarella cheese served hot 
 

          >>>>>>>>>>>>>>>>>>>> 
 

PORK PIZZARIOLA  tendor pork loin cooked with garlic, 
onions,capers & tomatoes 

POLLO PORCINI fillet of chicken cooked with wild mushroom & cream sauce 
SALMONE ASPARAGI   fresh salmon supriem pan fried with olive oil, 

Shallots, asparagus with cream sauce 
VEGETABLE  ARROSTA   roasted vegetables with herbs, tomato & béchamel 

Sauce topped with mozzarella cheese & oven baked 
 

            >>>>>>>>>>>>>>>>>>>>> 
 

                 FUDGE CAKE , CRÈME CARAMEL  or  ICE CREAM 
 

              >>>>>>>>>>>>>>>>>>>>>> 
 

           GLASS OF HOUSE WINE 
 

              >>>>>>>>>>>>>>>>>>>>>> 
 

                                                   £17.95 
 
                              Served  from Mon - Fri 6–10 pm  and  Sun 6-9pm  
 
 
       We would appreciate if bookings for parties of ten or more could pre order at least 
       2 days in advance. A deposit of £5.00 per person is required when making all bookings. 


