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Lunch

Dinner
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CHRISTMAS MENU
2023

Buon Natale
e
Felice Anno Nuovo

T
48 High Street,
“Coalville, ™
Leicestershire
. LE67 3EE
Telephone : (01530) 817744
www.latorrecoalville.co.uk




LUNCH MENU

2 Courses £19.50
3 Courses £23.50
STARTERS

Zuppa del giorno
Fresh home made soup of the day.

Cocktail di gamberi
traditional prawn cocktail salad
served with a marie rose sauce.

Pate di pollo
Chicken liver pate
served with toasted bread.

Formaggio Fritto (Vegetarian)
Deep fried Brie served with cranberry sauce.

MAIN COURSES

Tacchino natalizio
Traditional roast turkey served with stuffing,
bacon, sausage and gravy.

Spigola con spinaci
Fillet of sea bass served on a bed of fresh spinach
and finished with a cream, dill and lime sauce.

Pollo allo cacciatora
Pan fried chicken with olives, capers,
garlic, oregano and finished with a tomato sauce.

Penne arrabbiata (Vegetarian)
Hot pasta in garlic, white wine and chilli.

SWEETS

Chocolate torte.......cooeeeeeieiiei i eereeceenenes
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Mascarpone cheesecake........ccccccceeeviiiirriiccnnnnnne.

Please note all meals are served with
fresh seasonal vegetables.

Qty.

DINNER MENU
£35.95

STARTERS

Zuppa del giorno
Fresh home made soup of the day.

Cocktail di gamberi
traditional prawn cocktail salad
served with a marie rose sauce.

Insalata Caprese
Fresh tomoato and mozzarella
served with a Basil dressing.

Pancetta di maiale
Pork belly slowly baked and layered on spinach
leaves and dressed with a lime and chilli dressing.

Formaggio Fritto (Vegetarian)
Deep fried Brie served with cranberry sauce.

MAIN COURSES

Tacchino natalizio

Traditional roast turkey served with stuffing,
bacon, sausage and gravy.

Medaglioni di manzo

Medallions of beef fillet grilled, served on a bed of
mashed potato and finished with a green
peppercorn sauce.

Spigola con spinaci

Sea bass fillet served on a bed of fresh spinach
and finished with a cream, dill and lime sauce.
Pollo allo cacciatora

Pan fried chicken with olives, capers,

garlic, oregano and finished with a tomato sauce.
Penne melanzane e mozzarelle (Vegetarian)

Penne pasta with aubergines in a home made
tomato sauce topped with mozzarella cheese.

SWEETS

Chocolate torte.......cccovvecirreiire i i e emirreaeeens
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Mascarpone cheesecake.......cccccccceiiiiiirnrnreecnn.

Allergy and Food Intolerance's

Please speak to your Waiter about your requirements




