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

~ Aperitivo ~~ Aperitivo ~
Welcome Drink on Arrival

~ Antipasti ~~ Antipasti ~
Starter

Choice of

Zuppa
Pumpkins Soup, Toasted Pumpkin Seeds, Parmesan Crisps, Rosemary Oil, Herb Crostini

Gamberoni alla Tempura
Tempura King Prawns, N’duja Aioli, Herb Oil

Fegato alla Veneziana
Venetian Style Lamb Liver, Onions, Red Wine, Toasted Focaccia

Capocollo
Carpaccio of Capocollo, Rocket, Parmesan Shavings, EV Olive oil

~ Secondi ~~ Secondi ~
Mains

Choice of

Tacchino Saltimbocca
Turkey rolled in 24 months aged San Daniele Ham, Stu�ng, Seasonal Vegetables, Fondant 

Potato, Jus

Salmone 
Salmon Fillet, Hasselback Potato, Tenderstem Broccoli, Creamy Lemon, Dill & Butter Sauce

Cannelloni
Ricotta, Spinach & Pinenuts Filled Cannelloni, Bechamel & Tomato Sauce, Parmesan

Costa di Manzo
Slow cooked Beef Short rib on a Bed of Creamy Gorgonzola Gnocchi

~ Dolci ~~ Dolci ~
Dessert
Choice of

Profitteroles
Choux Bun �lled with Chocolate Cream, Covered in White Chocolate Sauce

Pastiera Napoletana
Served warm, Tart with Cooked Wheat, Sweet Ricotta & Candied Fruit, Vanilla Ice Cream

Angioletti al Pistacchio
Strips of Pizza Dough, Cinnamon Sugar, Pistachio Cream

3 courses   30pp 




