OPENING HOURS

MONDAY - THURSDAY
12.00 pm - 2.00 pm
5.30 pm - 10.00 pm
Every Wednesday live music
and entertainment
FRIDAY - SATURDAY
12.00 pm - 2.00 pm
5.00 pm - 10.30 pm
SUNDAY
12.00 pm — 9.00 pm
CHRISTMAS EVE
4.00 pm - 10.30 pm
CHRISTMAS DAY
12.00 pm - 5.00 pm
(last seating at 2.30 pm)
BOXING DAY
5.00 pm - 10.00 pm
NEW YEARS EVE
4.30 pm - 6.30 pm for meal only
From 7.00 pm - All night with set menu
NEW YEARS DAY
4.00 pm - 9.00 pm
CLOSED
From 4th till 8th January 2010
29 Three Tuns Lane
Formby
L37 4AQ

TEL: 01704 830 538
Email: Sorrento_orrell@live.co.uk

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.

Luciano and all the staff would

ke to wish 4l their customers
very ICappy Ghrisimas and
Rrogperous New Q- bar

TERMS AND CONDITIONS

Deposit of £10.00 }]:);r person required for parties of six and more (Christmas
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.




Available from Ist December

STARTERS

Terrina dello chef
ade chicken liver pate served with toasted bread
Zuppa di Verdure
Home-made minestrone soup served with fresh
home-made bread (v)
Funghi Ripieni
Stuffed mushrooms with garlic, cheese, white wine and
fresh breadcrumbs (v)
Gamberi e melone
Cuts of honey dew melon with prawn cocktail
Bresaola, rucola e parmaggiano
Cured air dried beef served with a rocket salad and
parmesan shavings

Home-

MAIN COURSES
Salmone alla Fiorentina
Salmon fillet stuffed with spinach and cooked in garlic,
lemon and white wine sauce

Arrosto di Tacchino
Roast turkey with all the trimmings in

a rosemary sauce, with sage and onion stuffing and
chipolata

Pollo Valdostana

Breast of chicken topped with ham and cheese in white
wine sauce

Crespella Vegetariane

Vegetarian pancake stuffed with onions, mushrooms,
courgettes and spinach topped with tomato sauce

and mozzarella cheese

DESSERT
Home-made Tiramisu
Warm apple pie with ice cream

Availallife from 1%December

Does not include X’mas Eve, 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
Salsiccia e Pepperoni

Italian sausage cooked with onions, peppers and white wine
Formaggi di Capra

Warm goats cheese served with a crispy salad, fresh basil
and balsamic vinegar dressing (v)

Cornetti di Salmone con Mascarpone
Rolled smoked salmon with mascarpone cheese and prawns
Funghi alla Griglia
Large grilled mushrooms stuffed with garlic, sweet corn,
peppers and bacon topped with Parmesan cheese (v)
Alette di Pollo piccante
Chicken wings in spicy tomato sauce

MAIN COURSES
Filetto di Branzino in Crosta

Fillet of Sea Bass cooked with white wine and herbs, cherry
tomatoes, topped with courgette Julienne

Medaglioni alle Piemontese

Beef medallions cooked with wild mushrooms, shallots and
rosemary in a rich red wine sauce

Stinco déAgnell o

Lamb shank slowly cooked with celery, carrots, onions red
wine and finished in a tomato sauce

Pollo alla Créma

Breast of chicken cooked with mushrooms, onions, white
wine and a cream sauce

Main courses are served with vegetables a nd potatoes
Risotto e Funghi Porcini e Asparagi
Rice cooked with Porcini mushrooms and Asparagus
in a cream sauce (V)
Lasagne

DESSERT
Home-made Tiramisu
Lemon cheesecake
Chocolate profiteroles

Mrs Dowsonds ice cC

Mrs Dowsonds ice c
2 course £11.95
course  £13.95

£19.95

- Christmas pafty menu available for parties above 6 people.

Choice of your meals must be handed in day before your party.

Chritnas gy i

STARTERS
Zuppa di Giorno

Home-made soup of the day served with fresh home-m
crusty bread (v)

Asparagi Sorrento
Asparagus wrapped with Parma Ham and cheese on
a bed of sautéed mushrooms
Trotta Affumicata e Gamberi
Smoked trout with prawns and Marie rose sauce on a bed of

crisp salad
Antipasto Misto
Variety of mixed hor

Melone con Frutta
Honey dew melon with mixed berries and coulis
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
Breast of chicken stuffed with asparagus and wrapped
with Parma-Ham in Dolcelatte and cream sauce
Salmone al Pepe rosa
Fillet of Salmon in pink pepper corn and cream sauce
Fracosta alla Pizzaiola
Sirloin steak cooked with garlic, red wine, tomato sauce
and oregano
Branzino all 6Agqua
Fillets of Sea Bass in garlic, white wine and hint of tomato
All main courses are served with buttered Brussel sprouts, roast
potatoes, honey glazed parsnips and a carrot and swede mash
Lasagna Vegetariana
Vegetarian Lasagne (V)
Pennette Primavera
Pennette cooked with onions, mushrooms, peppers
in tomato sauce (v)

DESSERT
Traditional Christmas pudding served with Brandy
Butter and Rum sauce
Home made Tiramisu
Home-made Profiteroles with rich chocolate sauce
Fresh fruit salad served with fresh cream or ice cream
Selection of Italian and English cheeses with celery and grapes

eam COFFEE AND MINCE PIES

Pazza

How Yuars Lo

STARTERS

Gamberoni al Dolcelatte
King prawns cooked in Dolcelatte cheese sauce served on
a bed of spinach
Melone con Frutta
Honey dew melon with mixed berries and coulis
Anatra

Warm breast of Duck in filo pastry with caramelised sauce

Zuppa di Asparagi

Creamy asparagus soup served with herby croutons

d 6 o e uvr Eoxnetti di Salmone Affumicato

Smoked Salmon and prawns with Marie-rose sauce
sk
Risotto funghi Porcini

Porcini mushrooms and prawn risotto
skskok

MAIN COURSES
Filetto alle due Salse
Duo of fillet medallions cooked in French mustard sauce
and a wild mushroom sauce
Aragosta in Bellavista

Half Lobster with prawns cooked in white wine and a cream sauce
served with Tagliatelle in Pernod sauce

Misto di Pesce Provencale
Mixed fish (Sea Bass, Salmon, Sword fish, Tuna, Prawns, Mussels)
in garlic, white wine and tomato sauce

Pollo Tricolore

Chicken breast cooked with shallots, Pancetta, cherry tomatoes and
asparagus and served with balsamic vinegar reduction

All served with vegetables and roast or new potatoes
skesksk
Zampone e Lenticchie
Traditional Italian sausage with garlic and herbs and lentil stew
sk
DESSERT
Home-made Tiramisu
Chocolate mousse
Irish cream cheesecake
Mrs Dowsonos l ce ¢

Selection of chesses and biscuits

GLASS OF CHAMPAGNE AT MIDNIGHT

£55.00

£39.95

Children under 12 half price 2
( Deposit of £20.00 per person non refundable) -

Vo




