OPENING HOURS OPENING HOURS

MONDAY - THURSDAY CHRISTMAS EVE
5.30 pm - 10.00 pm 4.00 pm - 10.30 pm
TUESDAY CHRISTMAS DAY
STUZZICHINI MENU 12.00 pm - 5.00 pm
With traditional Italian Christmas nibbles (last seating at 3.00 pm)
Offers for large parties available BOXING DAY
Every Thursday Live Music 5.00 pm - 10.00 pm
and Entertainment Live music and Entertainment
FRIDAY - SATURDAY NEW YEARS EVE
5.00 pm - 10.30 pm 4.30 pm - 6.30 pm for meal only
From 7.00 pm - All night
SUNDAY
4.00 pm — 10.00 pm CLOSED

3 course set menu £14.95 Ist and 2nd January 2011

(meal choice changed weekly)

Come and Enjoy Christmas season 2010.

Whether it be a work party, intimate table for two or family get
together we are here to make your night as

memorable as possible with great food and atmosphere.

Luciano, family and all the siaff would bke
to wish all their customers

 very SCappy Christmas and
Rrasperous Now Year

1/5 GATHURST ROAD
ORRELL POST
WIGAN WNS 8QJ
TEL: 01942218555
Email: Sorrento_orrell@live.co.uk
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Available from Ist December

STARTERS

Terrina dello chef

Home-made chicken liver pate served with toasted bread
Zuppa di Verdure
Home-made minestrone soup served with fresh
home-made bread (v)
Mozzarella Inpanata

Mozzarella cheese in a crispy breadcrumbs with crisp
salad and garlic mayo dip

Coppa di Gamberi

Cray fish cocktail in a beef tomato drizzled with a light
mayonnaise and lemon dressing

MAIN COURSES

Cannelloni di Carne

Home-made meat cannelloni in tomato sauce

Arrosto di Tacchino
Roast turkey with all the trimmings in

a rosemary sauce, with sage and onion stuffing and
chipolata

Pollo Fantasia

Breast of chicken topped with spinach and Parma-ham
in white wine and cream sauce

Salmone con Gamberetti

Salmon fillet with prawns in a white wine,
cream and dill sauce

All served with a selection of vegetables and potatoes

Vegetarian option available on request

DESSERT

Home-made Tiramisu
Apple pie with ice cream
Ice cream

£11.95
£13.95

2 courses

3 courses
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Available from 1st December

Does not include X’mas Eve, Christmas day, Boxing Day and New Years Eve

STARTERS
Zuppa di Broccoli

Creamy broccoli and Dolcelatte soup served
with croutons (v)
Melone con Frutta
Honey dew melon with mixed berries and coulis (v)
Bruscchette con formaggio di Capra
Bruschette with red onion marmalade and goat cheese (v)
Costolette di Maiale
Spare ribs in BBQ sauce
Cornetti di Salmone con Gamberetti

Smoked salmon parcels with prawns and cream cheese
served on bread

Insalata Caprese
Mozzarella cheese with fresh tomatoes and basil

MAIN COURSES

Pesce Spada con olive e capperi

Pan-fried Sword fish with onions, olives, capers in a white
wine and cherry tomato sauce

Pollo Speciale
Chicken breast cooked with onions in a cream and
tarragon sauce
Maiale Saltinbocca

Pork loin with Parma-ham, sage served in a butter and
cherry tomato sauce

Bistecca alla Pizzaiola

Grilled Sirloin steak in garlic, red wine and tomato sauce and
a hint of oregano

Main courses are served with a selection of vegetables
and potatoes

Stroganoff ai Funghi
Wild mushroom stroganoff served with rice (v)
Lasagne

DESSERT

Home-made Tiramisu

Fruit cheesecake
Chocolate profiteroles
Ice cream

£18.95

Christmas party menu available for parties above 6 people.

Choice of your meals must be handed in at least two days before your party.
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STARTERS
Zuppa di Broccoli

f

Creamy broccoli and Dolcelatte soup served
with croutons (v)
Funghi Sorrento
Asparagus, Pancetta, mushrooms in a cream sauce served
on a bed of toast
Salmone Affumicato
Salmon mousse and smoked Salmon parcels on a bed of
cucumber finished with a lemon, dill olive oil dressing
Terrina dello Chef
Home-made chicken liver pate served with home-made
onion chutney and toast
Formaggio di Capra

Black pudding and goat cheese on a bed of rocket and drizzled
with balsamic reduction

MAIN COURSES
Arrosto di Tacchino
Traditional Roast Turkey with all the trimmings in
a rosemary sauce, with sage and onion stuffing and chipolata
Pollo del Monte

Roasted Chicken Supreme stuffed with aubergines, couchettes
and tomatoes in a tomato and basil sauce

Salmone al Pepe rosa
Fillet of Salmon in pink pepper corn and cream sauce
Filetto al Piacere

Fillet steak cooked to your liking with choice of Diana, Dolcelatte
or Green pepper corn sauce

Sogliola
Whole Lemon Sole in a garlic, cherry tomato and

white wine sauce

All main courses are served with buttered Brussel sprouts, roast
potatoes, honey glazed parsnips and a carrot and swede mash

Vegetarian option available on request

DESSERT
Traditional Christmas pudding served with a Brandy

butter and Rum sauce
Home made Tiramisu
Profiteroles with a rich chocolate sauce
Fresh fruit salad served with a fresh cream or ice cream

Selection of Italian and English cheeses with celery and grapes

COFFEE AND MINCE PIES

£45.00

Children under 12 half price
( Deposit of £20.00 per person non refundable)

New Vearg Gve

After many successful years we would like
to invite you to celebrate this coming
New Year with us again.
£20.00 per person booking fee
will guarantee you
A table for the night
Appetizer on arrival
Disco with our DJ
Glass of champagne at midnight
Firework display

A night to remember

Payment of £20.00 per person required on the day of booking

(not refundable and will not be deducted from your final bill)

Throughout December our full
A La Carte Menu will be available
accompanied with daily specials
all day, every day .

From little bites to a wide selection

of pasta, pizza to meat and

fresh fish.

TERMS AND CONDITIONS

Deﬁ)osit of £10.00 per person required for parties of six and more
(C (istr(rllas Eve all bookings). Booking is not guaranteed until deposit
received.

Deposit for cancellation is not refundable and cannot be
transferred to cover drinks or meal for other members of your party.

Parties of six and more will be given one receipt / bill. 10% service
charge will be added to all parties above ten.

All information is correct at time of printing and may be subject to
change without prior notice.



