
 



 

 

CHRISTMAS DAY MENU 

4 COURSES £125, 3 COURSES CHILDREN’S MENU £50 

 

Welcome 
Cestino di Pane 

Basket of bread & focaccia, with olive tapenade and oil and balsamic 

 

Prosecco 

 

Starters 
 

Crema di Zucca e Parmigiano  (v) 

Cream of Pumpkin soup and Parmesan 
 

Smoked Carpaccio di Manzo 

Thinly sliced fillet of beef with rocket, parmesan and mustard dressing 
 

Astice Thermidor 

Half lobster cooked in rich wine sauce, served with an oven-browned cheese crust 
 

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

 

Risotto Tartufo e Prosecco 

Risotto toasted with prosecco and truffle 
 

Capesante allo Zafferano 

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

 

Sorbetto 

 

Main 
Linguine all’Astice 

Half lobster, linguine and cherry tomato sauce 

Branzino alla Griglia 

Chargrilled whole seabass served with seasonal grilled vegetables 

Cannelloni con Porcini e Tartufo (v) 

Cannelloni filled with porcini mushrooms and truffle 

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 

 

Dessert 
Panettone al Pistacchio(v) 

Traditional Italian Christmas panettone with white chocolate & 

pistachio cream  
Sticky Toffee Pudding (v) 

Served with vanilla ice cream 

Selezione di Formaggi (v) 

Served with biscuits, celery, grapes and chutney 

To Finish 
Moscato 

 

Please inform your server of any allergy or dietary requirement. Vegetarian (V), vegan (VG) 


