LUNCH
Two Courses £16.95 Three Courses £19.95

Starters
Chickpeas, Lentils & Beans Soup
With garlic crostino bread

Calamari, Prawns and vegetable Tempura

With garlic and paprika mayonnaise

Medley of Wild Mushrooms on grilled parmesan polenta

Main Courses
Roasted Breast of Turkey, rosemary potatoes & mixed vegetables

Fillet of Sea bream with Black Olives, Rosemary & Vernaccia wine with Mashed Potato Cake
Homemade Potato & mint Ravioli with Tomato Sauce & Pecorino Shavings

Desserts
Fruity Christmas Pudding with Brandy Sauce

Warm Panettone Sponge Cake with Custard & Chocolate Sauce

Chocolate, Hazelnut & Zabirone Ice-cream topped with Amaretto Liquor 
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DINNER
Two Courses £22.95 Three Courses £26.95

Starters

Chickpeas, Lentils & Beans Soup

With garlic crostino bread

Medley of Wild Mushrooms on grilled parmesan polenta

King Prawns & Crayfish with Rocket and Grapefruit Salad & Orange Mayonnaise

Spicy Lamb & Aubergine Cakes with fresh yogurt and mint dip

Main Courses
Roasted Breast of Turkey, rosemary potatoes & mixed vegetables

Sardinian Fresh Sausage, Lamb Cutlet & Chicken Thigh on a skewer with Spicy dressing & Roasted Vegetables

Homemade Seafood Lasagne with Salmon, Smoked Haddock & mixed Shellfish with Langoustine Sauce

Fillet of Sea bream with Black Olives, Rosemary & Vernaccia wine with Mashed Potato Cake

Sardinian Fregola (Giant Toasted Cous Cous) with Gorgonzola Cheese & Chestnuts

More Vegetarian options are available on request

Desserts

Fruity Christmas Pudding with Brandy Sauce

Warm Panettone Sponge Cake with Custard & Chocolate Sauce

Chocolate, Hazelnut & Zabirone Ice-cream topped with Amaretto Liquor 

A Selection of Cheese and Biscuits

PARTY BOOKING FORM

Name........................................................................................

Contact Number......................................................................

Number of Guests....................................................................

Date............................................ Time.....................................

A Deposit of £10.00 per person will be required at the time of booking confirmation.

Deposit paid £..................................................

Lunch

Dinner

New Years Menu
Starter

Starter

Starter
Soup......................Soup...................
Calamari................Mushrooms.........
Mushrooms...........Prawns................


Lamb......................
Main Courses
Main Courses
Main Courses
Turkey...................Turkey................
Sea bream.............Skewer................
Ravioli...................Lasagne...............


Sea bream............



Fregola.................
Desserts

Desserts

Desserts
Pudding.................Pudding..............
Panettone.............Panettone............
Ice-cream..............Ice-cream.............


Cheese...................
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7 Edgar Buildings, George Street

Bath BA1 2EE

01225 443900

www.aiorestaurant.co.uk
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NEW YEARS EVE WILD WEST HOEDOWN

3 COURSE MEAL WITH LIVE COUNTY AND WESTERN MUSIC ONLY £39

FANCY DRESS OPTIONAL

Before 8pm the courses will be individually priced

Starters
Porcini Mushro
oms & Sherry wine Soup with Toasted Almonds

Panfried King Scallops finished under the grill with cured colonnate pancetta, chilli & honey

Sardinian cured ham, calabrese spicy sausages & pecorino cheese with Aio’s grilled vegetables
Slices of Aubergine filled with mozzarella, black olives & basil with rocket salad garnish

Main courses
Free Range Poussin, simply roasted with smoked streaky bacon

CHRISTMAS MENU
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