
CHRISTMAS
DAY MENU

B U O N  N A T A L E



4  C O U R S E S  £ 1 1 0 ,  3  C O U R S E S  C H I L D R E N ’ S  M E N U  £ 3 5

C H R I S T M A S  D A Y  M E N U

Starters

Welcome

Main

Dessert

To Finish

Crostoni di Pane with Panzanella Salad
Prosecco 

Minestrone  (v)
Traditional Italian soup, toasted bruschetta

Crema di Ceci(vg)
Slow cooked chickpeas served with kale and walnuts

Vitello Tonnato
Slice of  aromatic veal served with rich fish sauce made from tuna capers and anchovy

Astice Thermidor
Half  lobster cooked in rich wine sauce, stuffed back into a lobster shell, topped with egg yolks and brandy sauce,

served with an oven-browned cheese crust
Gamberoni

Pan-fried king prawns served in a light garlic butter & chilli sauce
with cherry tomatoes and toasted croutons

Tortino di Patate
Smashed potatoes flan served with parmesan cream, truffle and poached egg

Tagliatelle al Ragù di Cinghiale e Porcini
Tagliatelle pasta with porcini mushrooms and wild boar, topped with crunchy breadcrumbs

Capesante
Seared king scallops served with caponata, saffron sauce and crispy pancetta

Sorbetto

Linguine all’Astice
Half  lobster, linguine and cherry tomato sauce

Branzino al Forno
Oven baked seabass filet with herbed potatoes crust served with seasonal grilled vegetables

Risotto con Porcini e Tartufo (v)
Truffle risotto with porcini mushrooms

Italian Roast
Roast lamb and sirloin beef  served with all the trimmings, roast potatoes, seasonal vegetables,

pigs in blankets, Yorkshire pudding and red wine gravy
Christmas Turkey

Roast turkey served with all the trimmings, roast potatoes, seasonal vegetables, pigs in blankets,
Yorkshire pudding, red wine gravy and cranberry sauce

Straccetti di Manzo al Pepe
Medallion of  fillet steak served with dauphinoise potatoes, spinach, parmesan crust and peppercorn sauce

Vegan Roast
Plant base roast served with all the trimmings, roast potatoes, seasonal vegetables,

pigs in blankets, Yorkshire pudding and red wine vegan gravy

Strudel di Mele (v)
Warm apple strudel on a bed of  cinnamon cream

Panettone (v)
Traditional Italian Christmas Panettone Served with zabaglione cream

Cherry Crumble (v)
Served with vanilla ice cream

Selezione di Formaggi (v)
Served with biscuits, celery, grapes and chutney

Sticky Toffee Pudding
Served with vanilla ice cream

Lotus Vegan Cheesecake (vg)
A lotus biscuit base with a lotus vegan cream cheese

Moscato


