
2 Courses £9.95 / 3 Courses £11.95
Includes unlimited complimentary Mulled Wine!

PRIMI-STARTER  

Minestrone Soup  
 

Mozzarella Caprese
Fresh mozzarella, tomato, basil leaves and 

extra virgin olive oil  
 

Funghi al Forno
Baked mushroom stuffed with Asparagus, 
Gorgonzola Cheese, Tomato and Garlic 

Slow Roasted Crispy Pork Belly 
Served with Apple Cider Sauce

SECONDI-MAIN COURSE

Linguine al Granchio
Linguine Pasta with Crab Meat, Chilli, 

Lemon, Garlic and Parsley  
 

Melanzane Parmigiana (v)
Grilled aubergine served with Napolitana 

Sauce, topped with parmesan and 
mozzarella cheese, baked in the oven 

 
Tacchino di Firenze

Turkey Breast cooked with Mushrooms, 
Garlic, White Wine and Creamy Tomato 

Sauce, served with Crushed New Potatoes 
 

Grilled Seabass
Grilled Seabass cooked in White Wine 

Tomato Sauce, served with New Potatoes 

Mucci’s Festive 
Menu 2016

DOLCI-DESSERT

Christmas Pudding
Served with Brandy Sauce 

Cheesecake of the Day 
 

Torta Dela Nonna
Shortcrust Pastry filled with Lemon flavoured Patisserie Cream and decorated with 

Pine Nuts and a dusting of Icing Sugar 

www.muccis.qmul.ac.uk


