menu one - £17.95

Starter

Antipasto Massimo

A sharing platter of cured Italian sliced meats,

grilled artichoke hearts, roasted tomatoes,

buffalo mozzarella, olives, rocket, marinated peppers
and grilled courgettes. With hand stretched garlic
and rosemary bread and grilled ciabatta brushed with
extra virgin olive oil

Main
Pappardelle all’Anatra

Pasta tossed with a duck confit & soffritto ragu

Linguine Vongole
Linguine tossed with clams, garlic, chilli & white wine
with plum tomatoes and chopped parsley

Pizza Carpaccio
White pizza with gorgonzola and mozzarella, finished with
carpaccio of beef, rocket and shaved Parmesan

Pizza Asparagi e Carciofi
Asparaqgus, roasted artichokes, caramelised onions
& roasted Italian tomatoes

Risotto ai Funghi
Porcini and chestnut mushroom risotto with white wine,
Parmesan and chestnuts

Dessert

Torta della Nonna
Warm tart with a lemon cream filling & toasted pine nuts
with vanilla ice cream

Pannacotta
Traditional Italian vanilla pannacotta with fruit coulis

Torta di Cioccolato
Rich chocolate tart with mascarpone cream

Celebrate Christmas
at Strada with a
choice of menus
featuring the freshly
prepared ltalian
food that Strada is
renowned for.

Reserve Your Table

Call or visit us at the restaurant and we will
give you all the details you need to book
your party. For details of your nearest Strada

restaurant, visit www.strada.co.uk

All items are subject to availability. Prices subject to regional
variation. Please check with individual restaurants. An optional
service charge of 10% will be added to your bill.
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menu two - £22.95

Starter

Antipasto Massimo

A sharing platter of cured Italian sliced meats,

grilled artichoke hearts, roasted tomatoes,

buffalo mozzarella, olives, rocket, marinated peppers
and grilled courgettes. With hand stretched garlic
and rosemary bread and grilled ciabatta brushed with
extra virgin olive oil

Main

Risotto all’Aragosta
Lobster and tiger prawn risotto with broad beans,
roasted Italian tomatoes, chilli & garlic

Pollo con Lenticchie
Corn fed chicken breast with creamed lentils,
grilled polenta and wilted spinach

Merluzzo Arrosto
Baked cod fillet wrapped in Parma ham on new potatoes
with broad beans & sauce vierge

Sella d'Agnello
Roasted lamb rump with dauphinoise potatoes,
wilted spinach and rosemary jus

Risotto Zafferano
Asparagus and saffron risotto with white wine & Parmesan

Dessert

Albicocche al Vino
Red wine & cinnamon marinated apricots
with vanilla mascarpone

Gelato di Gianduia
Piedmonte hazlenut and chocolate ice cream

Fondente al Cacao
Warm melting chocolate pudding with vanilla ice cream

Pannacotta all'Uvetta
Traditional Italian vanilla pannacotta pudding with
sultanas in Vin Santo





