=)
Christmas Eve Mamma’s Menu 2019 |
Welcome Glass of Prosecco

Welcome bruschetta ‘

Antipasto

Antipasto dellajmamma Natalizio
Mamma’s antipasti Christmas edition

: Paste
‘ Gluten free pasta available + £3 }
q Ravioli di ricottaze spinaci con Ragu
Homemade Ravioli stuffed pasta with ricotta & spinach in a beef
ragout sauce (Vegetarian option available with butter & sage)

Linguine ai Frutti di Mare
Seafood linguine, cherry tomatoes, chilli, garlic

Lasagna della mamma
Mamma’s lasagne

A complimentary 12.5% service charge will be added to your bill, VAT included the standard rate.
If you have any allergies, please inform your waiter before ordering.



Mains

Arrosto con patate novelle
Roast beef mamma’s style with potatoes

Spigola e salmone al Sale
A portion of our seabass & salmon oven baked in salt crust served with Olivier salad.

Falsomagro ripieno di salame, provola e uova sode
Stuffed beef meat roll with salame, smoked mozzarella & boiled egg.

Tortino di patate con Mozzarella e Tartufo
Potato cake with mozzarella, béchamel & black truffle

Desserts

Mamma’s Christmas desserts

3 Courses £50 per person
4 Courses £60 per person

3 courses: Starter + Pasta OR main + dessert

4 courses: Starter + Pasta + main + dessert

To confirm the booking we require: credit card details and £ 40 non refundable

deposit per person. Menus to be confirmed by December 16th, with pre-order

choice. Terms & Conditions Apply.

A complimentary 12.5% service charge will be added to your bill, VAT included the standard rate.

If you have any allergies, please inform your waiter before ordering.




NYE Mamma’s Menu

Welcome Glass of Prosecco

@ Welcome stuzzichino della mamma

Antipasto

Mamma’s antipasti mix festive edition
OR
Mamma’s antipasti mix Vegetarian edition

Pasta & Risotto

Risotto Porcini, funghi mjsti, castagne e guanciale
Risotto with porcini & mixed mushrooms, chestnuts & crunchy
pork cheek

Linguina all’Astice
Lobster linguine, cherry tomatoes, garlic, chilli

Tagliolini al tartufo con uovo di quaglia
Fresh tagliolini with truffle & quail egg

A complimentary 12.5% service charge will be added to your bill, VAT included the standard rate.

If you have any allergies, please inform your waiter before ordering.



Mains

Arrosto con patate novelle ‘
Roast beef di Mamma with baked potatoes

} Polpo crema di fave e cicoria con patate viola
Boiled & then pan sauted octopus, with broad beans mash, wild chicory & purple potatoes

Zampone, cotechino e lenticchie
Pork trotter, pork sausage and lentils, typical Italian nye dish

“ Tortino di patate con Mozzarella e Tartufo
Potato casserole with mozzarella, béchamel & black truffle

Desserts

Panettone pudding
Traditional festive cake revisited mamma’s style

Cheesecake al Pandoro
Pandoro cheesecake

Parfait di mandorle
Almond nougat served with hot chocolate dip

First seating - 7pm/7.30pm to 9pm/ 9.30pm
1 £60 x 3 courses
£80 x 4 courses

) Second Seating - 9pm /9.30 pm till close (live music from 9.30pm):
} £75 x 3 courses
£95 x 4 courses

3 courses: Starter + Pasta or main + dessert
‘ 4 courses: Starter + Pasta + main + dessert

To confirm the booking we require: credit card details and a £ 40 non refundable
( deposit per person. Menus to be confirmed by December 20th, with pre-order choice.
Terms & Conditions Apply.

A complimentary 12.5% service charge will be added to your bill, VAT included the standard rate.
If you have any allergies, please inform your waiter before ordering.




CHIRSTMAS EVE AND NEW YEAR’S EVE 2019/2020 TERMS & CONDITIONS z

Booking Policies:

e A deposit for £40 per person will be taken at the point of reservation, and will be non-
refundable.

¢ You will receive a link to enter securely your credit card details to secure your booking (you
won’t be charged during the booking process). Please note you have 24h to complete the
process and avoid an automatic cancellation of your reservation.

¢ Inthe case of a cancellation or decrease in party size, the deposit is non-refundable or
redeemable.

¢ All menus are inclusive of 20% VAT. A discretionary service charge of 12.5% will be added
to your bill.

Terms & Conditions:

1. If you wish to add another guest(s) onto your table this will be subject to availability and at
the discretion of reservations. Please email this request as soon as you are aware of
changes to the size of your party at reservations@lamiamamma.co.uk and we’ll review that
request and accommodate only where possible.

2. Any dietary requirements will need to be received no later than 16" December for Christmas
Eve and December 20" December for New Year's Eve. Any last minute dietary requests
will be subject to availability and at the discretion of our kitchen.

3. Gluten Free requests: please let us know in advance if you wish to swap for gluten free
pasta (where possible) at an extra charge of £ 3. Please note that tortelloni and lasagne are
not available gluten free. Although we do our best not to contaminate food, we would like to
inform you that our restaurant is not gluten free and there might be traces of it.

4. The A la Carte menu is not available from 7 pm. All guests will dine from our set-menu, only.

5. On New Year’s Eve early diners have a strict 2 hour time limit on their table and all
guests will be required to leave the venue following their meal as we don’t have the
capacity to host guests within La mia Mamma.

No children’s menus are available. On NYE 2™ seating from 7 pm is strictly over 18s only.
Dress code on NYE: dress to impress the new upcoming year ©

The venue has a strict no corkage policy during NYE.

© © N o

We are unable to provide celebratory cakes.

10.The venue reserves the right to remove any guests whose conduct is considered
inappropriate.

11.Please note pictures and video may be recorded and uploaded for marketing purposes on
our social media channels and website.



mailto:reservations@lamiamamma.co.uk

