
MENU
CHRISTMAS

Adults £75 per person | Children £30 per person

12 - 6pm. Last sitting: 4pm.

Christmas Day Only.



MAIN COURSE

TACCHINO ALLA ROMANA
Roman-style turkey cooked in a butter and sage sauce, served

with pig in blanket, pudding and mixed veg

SALMONE ALLA PUTTANESCA
Salmon fillet in tomato, onion, caper, and olive sauce, served

with roast potato

POLPETTE AL SUGO
Homemade meatball in tomato sauce

FRITTURA MISTA 
Crispy, lightly battered prawns, calamari and zucchini

BRUSCHETTA GAMBERONI
King prawns in a lemon and garlic chilli sauce, served in a

homemade toasted bread

PARMIGIANA DI MELANZANE
Layers of fried eggplant, tomato sauce, mozzarella and Parmesan

SUPPLÌ AL TARTUFO
Deep-fried rice balls with Parmesan, black pepper and truffle

MAIN COURSE

STARTER

TRADITIONAL CHRISTMAS
ENTREE

TORTELLINI IN BRODO
Tortellini in beef broth



RAVIOLI STRACOTTO AL BAROLO
Beef ragu ravioli with a mushroom, truffle, and creamy sauce

FILETTO AL PEPE
Grilled filet steak served with peppercorn sauce and mixed

vegetables 

GNOCCHI GORGONZOLA E NOCI
Soft potato gnocchi tossed in a creamy Gorgonzola sauce and

topped with crunchy walnuts

Tiramisù Al Pistacchio

Baba Napoletano

Affogato

Crème Brûlée

DESSERT

MAIN COURSE

CHILDRENS MENU
STARTER
Polpette 

Bruschetta pomodoro

MAINS 
Chicken goujons

Tacchino
Lasagna

PLUS... to complete the meal Pandoro E Limoncello
at the end for everyone
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