
Christmas Menu
An Italian festive feast with everything that you want from modern Italy 

A SELECTION OF OUR FAVOURITE ANTIPASTI TO SHARE:

PANE AL FORNO
Homemade flavoured ciabatta served with charred tomato pesto

ARANCINI 
Crispy risotto balls with Mozzarella di Bufala DOP, Stracchino and warm butter sugo 

MOZZARELLA DI BUFALA DOP 
Mozzarella di Bufala DOP, pickled clementine, clove and honey almonds, prunes 

PROSCIUTTO DI PARMA DOP 
Prosciutto di Parma DOP with cranberry purée, fresh ricotta and shaved chestnuts  

PRIMI – CHOICE OF:

POLLO 
Scottish free range chicken breast, crispy prosciutto and sage, violet artichoke, cavolo nero 

and marsala
MERLUZZO 

North Sea cod, wild mushroom and root vegetable broth with acini di pepe 
MANZO

Chianti slow braised beef brisket, with parsnip, olive oil mashed potato and salsa verde
RISOTTO   

 Pumpkin vialone nano risotto,smoked seeds, ricotta bon bon and sour apple mostarda

DOLCI – CHOICE OF:

TIRAMISU
Our classic Tiramisu with fresh organic eggs and mascarpone cream 

CREMA COTTA  
Crema cotta, sour cherry compote, burned meringue

LIMONE
Amalfi lemon posset, Limoncello curd, cinnamon crumb  

TORTA CIOCCOLATO 
Warm dark chocolate torte, sour cream and orange ice cream, panettone crisp

CONFIRM YOUR BOOKING BY 30TH SEPTEMBER AND YOUR WHOLE PARTY WILL RECEIVE A 
COMPLIMENTARY GLASS OF BUBBLY!

LUNCH
3 course lunch £30pp – Friday & Saturday 

3 course lunch £28.50pp – Sunday to Thursday

DINNER
3 course dinner £38.50pp – Friday & Saturday 
3 course dinner £35pp – Sunday to Thursday


