
 
 
 
 

Christmas Day Menu £ 85.00 

 
 

  
 

STARTER 
R A V I O L I  A L  B R A N Z I N O  

Seabream filled ravioli served in a mixed seafood sauce  

A N A T R A  A R O M A T I C A  

Slow cooked duck leg in a balsamic and wine reduction served with mash potatoes. 

C A P E S A N T E  

Scallops in white wine sauce, chilli, garlic, mushroom, with toasted bread 

B U F A L A ,  S A L M O N E  &  A V O C A D O  

Mozzarella di Bufala, salmon and avocado 

V E L L U T A T A  ( V V )  

Asparagus, mushroom and potatoes vellutata 

 

MAIN COURSE 
T O R T E L L O N I  A I  F U N G H I  S E L V A T I C I  ( V V )  

Porcini & wild mushroom filled tortelloni served on a bed of creamy mushroom sauce 

T R I O  D I  P E S C E  

 Salmon, Seabream and Octopus tentacle, octopus mayo, sweet potatoes and seasonal vegetable 

S T I N C O  D I  A G N E L L O  

12hr slow cooked Lamb Shank in red wine sauce with honey roasted carrots, mash potatoes. 

M E D A G L I O N I  A I  F U N G H I  P O R C I N I  

Beef medallions cooked in a creamy porcini mushroom, roast potatoes, cabbage. 

T A C C H I N O  D I  N A T A L E  

Turkey breast ballotine, braised red cabbage, parsnip, roast potatoes, sprout, and turkey gravy.   

   

DESSERT 

Tiramisu 

Christmas Cheesecake 

Chocolate pudding with vanilla ice cream 

Gelato misto di Natale 
 

C h i l d r e n s  ( u n d e r  1 1 ’ s )  £ 2 5 . 0 0  ( m a i n  c o u r s e  a n d  d e s s e r t  f r o m  c h i l d r e n ’ s  m e n u )  

£ 2 0 . 0 0  n o n - r e f u n d a b l e  d e p o s i t  r e q u i r e d  p e r  p e r s o n  a t  t i m e  o f  b o o k i n g .  


