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loard lown
GHRISTMAS FEASTING MENU

PRASQUALE'S NEGRONI PUNCH (on arrivany

SERVED WITH SEASONAL BRUSCHETTA

THENT FAMOUS BURRATA PLATTER

LADEN WITH OUR SOUTHERN SALAD RANGE

PRSTA COURSE

SLOW-COOKED 8-HOUR SPICY SAUSAGE RAGU OR
PASTA ALLA NORMA WITH AUBERGINE, TOMATO & SALTED RICOTTA
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ADDITIONAL COURSE (+57.50 Per PERSON)

GRILLED TUNA WITH CAPONATA OR NAPOLI SAUSAGE .
WITH WARM CHICKPEA & RED PEPPER SALAD
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HMAS DESSERT

HANDMADE XMAS PUD CANNOLI OR TIRAMISU

£32.50 per person (£10 deposit per person on booking)
Please advise if Vegan or Vegetarian

To book email hello@northtown.store Or call on 0114 2551242



