
 
 
 

 

CHRISTMAS MENU B 
 

CHOICE OF STARTERS 
 

MINESTRONE ALLA TOSCANA 
Homemade Tuscan mixed vegetable soup with cannellini beans & Italian rice 

LE TRE BRUSCHETTE 
Trio of homemade toasted Italian bread topped with Tuscan cannellini beans, sage, garlic & virgin olive oil,  

marinated balsamic roasted peppers, and pomodorini tomatoes, basil, garlic & virgin olive oil  

FUNGHI ALLA PIACENTINA 
Oven baked Portobello mushrooms stuffed with ricotta & spinach topped with melted  

mozzarella & parmesan cheese on a bed of homemade marinara sauce 

GAMBERI PICCANTI 
Shelled tiger prawns sautéed in white wine, fresh spinach, garlic, chilli & tomato sauce, served with toasted crostini 

CALAMARI CON ZUCCHINI 
Deep-fried lightly battered squid & fresh zucchini, served with our homemade tartare sauce 

ANTIPASTO ITALIANO 
Freshly sliced Parma ham, northern Italian salami, buffalo mozzarella and marinated roasted  

balsamic peppers on toasted bruschetta 

 

CHOICE OF MAIN COURSES 
 

CONTROFILETTO AL PEPE VERDE 
Prime grilled sirloin steak cooked to order topped with our green peppercorn, brandy & cream sauce,  

served with rosemary sautéed potatoes 

TACCHINO SANTO STEFANO 
Pan roasted scaloppini of fresh turkey breast topped with slices of Parma ham & fresh sage,  

white wine & butter sauce, served with sautéed rosemary potatoes 

ORATA AL POSITANO 
Fillet of fresh Sea bream, pan roasted with white wine, butter, fresh sage, capers, lemon 

& Italian parsley, served on wilted spinach with rosemary sautéed potatoes 

SCALOPPINE ALLA MARSALA 
Slices of veal pan roasted in a sauce of fresh mushrooms, sweet Sicilian marsala wine  

& cream, served with rosemary sautéed potatoes 

FRITTO DI CALAMARI E GAMBERI 
Deep-fried lightly battered tiger prawns and calamari, served with french fries & our homemade tartare sauce 

TORTELLONI CON SALSA DI PORCINI 
Large handmade ravioli filled with spinach, ricotta, mascarpone & parmesan, in a sauce of  

slowly braised porcini mushrooms, tomatoes, white wine & herbs 

 

CHOICE OF DESSERTS 
 

Panettone Bread & Butter Pudding, Italian Tiramisù, or Chocolate Profiteroles  

 
 3 Course Menu  -  £ 24.95 

 
Christmas novelties and homemade focaccia bread are included.  

Hot & cold drinks & other menu items are not included - A 10% service charge will be added to the bill.  
£ 10 per person non-refundable deposit required with your reservation  

 
ZINCO Italian Eateries  

17-21 Shenley Road, Borehamwood, WD6 1AD   Tel: 020 8207 2244 
89-91 The Parade, Watford, WD17 1LN   Tel: 01923 222 888 

 
 


