Cel ebration Party Menu £30

(Avail able for 6 or nobre persons)
DJ TONY DEE EVERY FRI DAY & SATURDAY NI GHTS !!!
BOOGd E WOOGE E | NTO THE NI GHT TILL LATE OR COVE FOR JUST A DRINK & A BOOG E !!!

ENZO’S - VENUE AVAILABLE FOR PRIVATE HIRE ON SUNDAYS

STARTERS - PRIMI PIATTI

FINEST PARMA HAM ‘CON CROSTINI
THINLY SLICED & SERVED WITH 2 CHICKEN LIVER BRUSCHETTA

SCOTTISH OAK SMOKED SALMON
WITH CAPERS & LIME CREME FRAICHE

CREAMY PORCINI & PORTOBELLO MUSHROOMS SOUP v
WITH TOASTED GARLIC PROVOLONE & PARMESAN BRUSHETTA

BAKED LASAGNE LAYERED WITH BOLOGNESE & CHEESE IMEAT SAUCE

MAIN COURSES - SECONDI PIATTI

ROASTED RUMP OF LAMB CON PESTO DI MENTA
SERVED WITH BRAISED FENNEL & ALMONDS, MINT & ROSEMARY RED WINE SAUCE

GRILLED RIB STEAK (280gm) SALSETTA AL PEPE NERO
& GARLIC MASH WITH BLACK PEPPERCORN SAUCE

SEABASS FILLET WITH SPICY KING PRAWNS
GLAZED WITH CHIVES & FLAKED CHILLI BUTTER SAUCE ON PANCETTA MASH

VENISON STEAK WITH MIRTO & CIOCCOLATO
WITH A SAUCE OF BLUEBERRIES & BELGIAN DARK CHOCOLATE

DUO OF FRESH FILLED PASTA v

FRESH SPINACH & RICOTTA CANNELLONI & BUFFALO & MUSHROOM RAVIOLI
FINISHED WITH MUSHROOM CREAMY PARMESAN SAUCE

ALLTHE ABOVE SERVED WITH A SELECTION OF SEASONAL VEGETABLES

DESSERTS - DOLCI

CREMA BRUCIATA ALLA VANIGLIA
VANILLA CREME BRULEE WITH CRUNCHY ITALIAN BIscuIT

CHOCOLATE INDULGENCE ‘CHOCAHOLICS’
DARK CHOCOLATE MOUSSE, WHITE CHOCOLATE PANNA COTTA
CHOCOLATE & CHILLIE BROWNIE & HAZELNUT ICE CREAM

GELATO AL CAPRICIO
PISTACHHIO ICE CREAM, VANILLA POD, AMARETTO ICE CREAM, CANDIED PEEL
WHIPPED CREAM, TOFFEE CARAMEL GINGER SAUCE
A DISCRETIONARY 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL

y
Engos|c.cn

WE ARE LICENSED FOR WEDDINGS & CIVIL PARTNERSHIPS
TIE THE KNOT & PARTY THE NIGHT AWAY, ALL UNDER ONE ROOF!
SUNDAY - VENUE AVAILABLE FOR PRIVATE HIRE. PLEASE ASK FOR OUR BROCHURE

WWW. enzosristorante.com




