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ENJOY THE
CBIGDAY
TALIAN STYLE

Let us take care of the cooking,
catering - and cleaning up...

Look out for our special menu!
£899 adults/£39° children

(£40 non-refundable deposit required)
details available in our restaurant
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‘] ITALIAN
S RESTAURANT

LIVERPOOL: OLD HALL ST

25-31 0ld Hall Street Liverpool L3 9BS

0151236 4739

liverpool@trattoria51.com

Monday - Thursday: 12 - 9pm

(open Mondays during our Christmas Menu season!)

Friday - Saturday: 12 - 9.30pm

www.trattoriabl.com

WE’RE OPEN EVERY MONDAY UNTIL CHRISTMAS!

Buse o

After Christmas Day’s fun, we’ll be closed until 6 January
We look forward to welcoming you back in the New Year!

Party menu only available for
parties of 4 or more.

Card details required to confirm booking.
Cancellations within five days and
no-shows will be charged.

We cannot be held responsible for any
reactions amongst guests with special dietary
requirements, intolerances or allergies.

If you have any, please speak to our duty
manager who will do their best to help. Please
be aware there may be traces of nuts or other

allergens in all our products

ITALIAN
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RESTAURANT




TWO COURSE MENU

7
WARE
ADD A DESSERT FOR £5

TO START & SHARE

A'Selection of Antipasti: Bruschetta, Garlic Breads
(Cheese and Tomato), Olives, Beef Meat Balls,
Mozzarella and Tomato

MAIN COURSES

Italian Chicken Stroganoff - Chicken Fillet with Mustard,
Mushrooms and Cream served with Rice

Penne Creste di Gallo Pollo Crema -
Grilled Chicken, Mushrooms, White Wine, Parmesan,
Garlic. Parsley and Cream

Gnocchi Sorrentinay -
Tomato Sauce and Mozzarella with Basil Oil

Vegetarian Pasta Bake - Courgette, Aubergines, Roast Pepper,
Mushrooms, Bechamel, Mozzarella and Tomato Sauce.

Any Stone Baked Pizza

ALLDESSERTS
5 EXTRA
LY I.l I
Classic Tiramisu - Mascarpone Cream on soaked
Ladyfingers in Coffee, Chocolate Chips and

Aromatic Wine, decorated with Dusted Cocoa

Baked Cheesecake with Berries Coulis

Panettone Zuccotto - Ice Cream Cake with Amaretto Syrup,
Vanilla Cream, Chocolate Sauce, and Coconut Flakes

Lemon and Lime Posset with Shortbread Biscuits
and Berries Coulis

Warm Chocolate Brownie served with Vanilla Ice Cream

Mixed Ice Creams or Sorbets

TWO COURSE MENTU

£21.95

ADD A DESSERT FOR £5

A Selection of Antipasti: Bruschetta, Garlic Breads
(Cheese and Tomato), Olives, Beef Meat Balls,
Mozzarella and Tomato

Traditional Roast Turkey with all the Trimmings,
Roast Potatoes and Seasonal Vegetables

Freshly prepared home made Lasagne

Ravioli Burro e Salvia’- filled with Ricotta and Spinach,
served with Creamy Mozzarella Sauce, Sage Butter and
Parmesan Shavings

Porchetta - Slow Roast Pork Belly, served with Roast
Potatoes, Seasonal Vegetables and a light Apple Sauce

Pollo Funghi - Grilled Chicken Breast, Mushrooms,
French Mustard, Worcestershire Sauce, Garlic and Cream,
served with Roast Potatoes and Seasonal Vegetables

Grilled Salmon Fillet with Prawns, Cream, Tomato and
Dill Sauce, New Potatoes & Seasonal Vegetables

Parmigiana - Aubergines baked with Tomato Sauce,
Mozzarella, Parmesan and Garlic

Risotto ai Vegetalil' with Seasonal Vegetables, Garlic,
Parsley and Parmesan

Limoncello, Amaretto or Sambuca

Booking conditions apply for all party bookings.
Special dietary menu options available.
Please see reverse.

THREE COURSE MENU
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INCLUDING DESSERT

TO START & SHARE

A Selection of Antipasti: Bruschetta, Garlic Breads
(Cheese and Tomato), Olives, Beef Meat Balls,
Mozzarella and Tomato

MAIN COURSES

Traditional Roast Turkey with all the Trimmings,
Roast Potatoes and Seasonal Vegetables

Lobster Ravioli served with Cream, Tomato, Prawn
and Dill Sauce

Lamb Shank slow cooked and served with Rosemary Lamb
Sauce served with Mashed Potatoes and Seasonal Vegetables

Grilled Tuna Steak served Pink with Grilled Vegetables,
New Potatoes and Salsa Verde

Home made Burrata Ravioli with Sunblushed Tomatoes and
fresh Basil Sauce”

DESSERTINCLUDED

Take your pick from our selection of delicious desserts -

Tiramisu, Cheesecake, Panettone Zuccotto, Lemon & Lime
Posset,/,Chocolate Brownie or Ice Creams & Sorbets

Choice of Fresh Coffee or Tea

TOFINISH

Limoncello, Amaretto or Sambuca

Most dishes
available

gluten free



