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Funghi Portobello
Baked portobello mushrooms with goats cheese

Gravalax
Finest marinated salmon served with dill sauce and caviar

Marints Di Legumi Alla Griglia

Chargrilled aubergines, with buffalo mozzarella, courgettes
and peppers with rocket salad marinated in olive oil,

fresh mint, fresh chilli and garlic

Tagliolini Con Aragosta
Special egg pasta from Venice cooked with half lobster,
brandy, cream and with a hint of tomato

Gamberoni L'oliveto
Large King Prawns sautéed in lemon juice, paprika, garlic

and fresh parsley
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Champagne Sorbet
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Filetto Al Pepe
Fillet of steak with creamy green peppercorn sauce

Carre Di Agnello
Rack of lamb in breadcrumbs with fresh parsley and mixed herbs

Rigatoni Pasta alla Norma
Served with aubergine, courgettes, tomato sauce and goat’s cheese

Filetto Dolcelatte
90z 28-day matured fillet steak in a creamy Italian blue cheese sauce

Salmon
Beautiful fresh salmon served with roasted vegetables and
a lobster sauce

Chef’s Selection Of Fresh Vegetables Or Salad
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Choice Of Italian Desserts
Coffee & Petitfours

Suitable for Vegetarians
@ Our dishes may contain

nuts or nut traces

At this most wonderful time of year, we're delighted to
welcome you to The Angler. Our team has worked hard to
bring you a festive menu that blends the best of Italian flair

with the heart-warming traditions of an English Christmas.

Whether you're joining us with family, friends, or colleagues,
we hope you'll relax, enjoy the season’s cheer, and make special
memories here with us. From all of us at The Angler, thank you
for celebrating with us — and may your Christmas be filled

with joy, laughter, and good company.

The Management & Team at The Angler

6 Mill St, Oakham LE15 6EA

Tel: 01572 359 211
Email: team@angleroakham.co.uk
Website: www.angleroakham.co.uk
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Funghi Portobello
Baked portobello mushrooms with goats cheese

Terrina Di Pollo Con Porto
Quenelles of chicken liver paté with Port and cranberry

Prosciutto Caprese
Parma ham with buffalo mozzarella dressed with extra
virgin olive oil and sunblushed tomatoes

Pineapple And Prawns
Pineapple served with Norwegian prawns dressed with

marie rose sauce
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Suprema Di Pollo Principesa
Pan fried breast of chicken with a white wine, mushroom and cream
sauce, garnished with asparagus

Tacchino Con Ripieno Di Castagne
Turkey with chestnut stuffing, chipolatas wrapped in
pancetta, served with Italian gravy

Bistecca Diane
Pan fried sirloin steak with onions, mushrooms, diced
tomato, mustard and brandy cream sauce

Seabass
Seabass in a Lemon Sauce

Salmone Con Salsa All’astice
Pan fried salmon supreme with white wine lobster sauce

Pasta Alla Norma @
Traditional southern Italian dish, penne with aubergines, basil,
tomato sauce, topped with gratin of pecorino cheese
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Profiterolles
Delicious choux pastry filled cream patissiers, coated in chocolate
sauce

Christmas Pudding
Traditional pudding served with brandy sauce

Tiramisu
The Italian classic made with savoiardi biscuits soaked in Marsala
wine;zabaglione and mascarpone cheese

Selection Of Ice Cream
Coffee

Suitable for Vegetarians
@ Our dishes may contain

nuts or nut traces

Baked portobello mushrooms with goats cheese

Scottish smoked salmon with chopped shallots and capers

Norwegian prawns on a bed of shredded lettuce dressed
with cocktail sauce

Parma ham with buffalo mozzarella dressed with extra
virgin olive oil and sunblushed tomatoes

Pineapple served with Norwegian prawns dressed with marie
rose sauce

Pan fried breast of chicken with white wine, mushroom and cream
sauce, garnished with asparagus

Turkey with chestnut stuffing, chipolatas wrapped in pancetta,
served with Italian gravy

Fresh Seabass with a white wine and lobster sauce

Fillet of beef medallions pan fried in a green peppercorn sauce

Traditional southern Italian dish, penne with aubergines, basil,
tomato sauce, topped with gratin of pecorino cheese

Traditional pudding served with brandy sauce

Choux pastry filled with cream patissiers, coated in chocolate sauce

Classic Italian dessert with savoiardi biscuits soaked in Marsala wine,
zabaglione and mascarpone cheese

Suitable for Vegetarians
Our dishes may contain
nuts or nut traces

Christmas Day Special

Funghi Portobello @
Baked portobello mushrooms with goats cheese

Pineapple And Prawns
Fresh pineapple with Norwegian prawns in a marie rose sauce

Salmone Affumicato Con Mango
Smoked scotch salmon with fresh mango

Carpaccio Toscano
Marinated Tuscan beef with extra virgin olive oil and topped
with parmesan cheese
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Champagne Sorbet
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Tacchino Con Ripieno Di Castagne
Turkey with chestnut stuffing, chipolatas wrapped in pancetta,
served with Italian gravy

Torne Rossini
Fillet of beef cooked in Madeira wine sauce topped with paté

Petto Di Pollo Principesa
Pan fried breast of chicken with white wine sauce, mushroom
and cream sauce, garnished with asparagus

Sirloin Steak Al Funghi Porcini
Sirloin steak served with white wine, mushroom and cream sauce

Lobster Con Salsa All’astice
Fresh lobster with white wine and lobster sauce

Rack Of Lamb
Served with red wine and mint sauce
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All served with seasonal vegetables

Choice Of Sweets Or Christmas Pudding
Coffee & Petit Four

(Children under 12 half price)

Suitable for Vegetarians
@ Our dishes may contain

nuts.or nut traces




