
 

 
 

 

 
 
 

Prosecco by the… 
Glass - £4.95 125ml   Bottle - £19.95 750ml 

 

Snowball Cocktail 
 A Christmas classic! Advocaat, lemonade, ice &                                 

a cocktail cherry £4.95 

 

STARTERS  
Christmas Cocktail - Coldwater prawns & Devonshire  

crab meat dressed with a wasabi & ginger mayonnaise,          

& Boston lettuce £5.65 

Stilton & Fig Salad - Award winning Stilton cheese from 

the Tuxford & Tebbutt Creamery, crumbled with fresh fig, 

endive, rocket, chopped walnut & balsamic glaze (V) £5.25 

Festive Pate - Smooth chicken liver pâté made with fresh 

cream & Scotch whisky, sticky fig relish, pickled cornichons, 

mixed leaves & melba toasts £4.95 

Grilled Garlic Prawns  -  Grilled prawns in a delicious               

garlic butter, served with French bread £5.95 

Soup of  the Day - £3.55   (VE) (V) 
 

MAIN COURSES 

New England Turkey – New England style roasted                       

turkey with roast potatoes, cauliflower cheese, sage,                         

onion & chestnut stuffing, vegetable medley, gravy &                 

cranberry sauce £9.45 

Sweet Potato, Cashew & Apricot Chutney Tart– Warm 

puff  pastry tart served with roast potatoes, sage, onion &              

chestnut stuffing, vegetable medley, gravy & cranberry sauce 

(VE), with the option of  adding cauliflower cheese (V) £9.45 

Skate with Capers & Brown Butter - Line caught                       

Norwegian skate, grilled & topped with capers in brown                 

butter, served with your choice of  potatoes £11.25 

Salmon Tartlet - Puff  pastry filled with pieces of  grilled 

salmon in a seafood sauce, served with mashed potato & a 

vegetable medley £10.95 

Christmas Peppercorn Steak - Premium Australian grass 

fed sirloin steak with a brandy, cream & pepper sauce, served 

with cauliflower cheese, roast potatoes & a vegetable medley 

£15.95 

Steak, Stilton & Chestnut Pie – Slow cooked beef  with 

stilton cheese, button mushrooms & chestnuts with a puff  

pastry top, served with roast potatoes, cauliflower cheese & a 

vegetable medley £9.95 

Ham & Turkey Christmas Salad Platter – Cold cuts of  

our New England style turkey & sugar roasted                  

ham with a hot buttered jacket potato, cranberry sauce,                      

lettuce, tomato, coleslaw & cucumber £9.25 
 

 

 

 
 
 

 
 
 

CHRISTMAS MENU 

 Tomassi’s 

 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

At Tomassi’s we have been making ice cream for 
four generations. All our ice creams are still hand 
made by us on the premises according to recipes 

passed down over the decades  
 

Natale 

Choose from delicious warm mince pies or slices of                 

Christmas pudding, served in a sundae glass with our vanilla ice 

cream & a whipped brandy cream (V) £4.95 

Yuletide Magic  

Profiteroles & Italian black Amarena cherries served with                    

scoops of  our classic vanilla & chocolate ice creams, topped 

with chocolate sauce & whipped cream (V) £6.45 

Tomassi’s Deluxe Christmas Sundae 

Christmas pudding, mandarin segments, glacé cherries, crushed 

meringue, sliced banana, & chocolate raisins served with our 

vanilla & chocolate ice creams, blood orange sauce                            

& whipped brandy cream (V)£6.25 

Christmas Mess 

A festive take on the traditional Eton Mess. Our vanilla ice 

cream, with blood orange sauce, crushed meringue, sweet 

mincemeat & sweet dried cranberries, topped with fresh 

whipped cream  (V) £5.25 

Baileys® Affogato  

 Served in a glass, a scoop of  our vanilla ice cream topped with 

our Italian espresso coffee, a shot of  Baileys® Crème Liqueur, 

whipped cream & dusted with chocolate flake (V) £4.95 

  

 

 

 

 

CHRISTMAS DESSERTS 

 Tomassi’s 

Available in the restaurant from Monday the 2nd December 2019. Please note that this is a sample menu only & may be subject to change 

 

  

(V) Vegetarian (VE) Vegan  

Vegan Vanilla Ice Cream option available on request 

All items subject to availability & amendment  

Please note that this is a sample menu & may be subject to 
change  

 Our food is freshly prepared in our busy kitchens and 
counters that handle allergens, so we can’t guarantee that our 

food and drink are allergen free. Please take care  


