
MenuC H R I S T M A S  D A Y

S T A R T E R S

C a p r e s a n t e  a l l a  G r i g l i a
Gr i l l ed  sca l l ops  se rved  w i th  s l i ced  cou rge t te  ca rpacc io ,  r ocke t ,
che r ry  tomatoes ,  and  a  c i t rone t te  d ress ing

Z u p p a  d i  P e s c e
Sea food  soup  w i th  k i ng  p rawns ,  seabass ,  sa lmon ,  musse l s ,
c l ams ,  f r esh  ga r l i c ,  ch i l i ,  and  a  r i ch  tomato  b ro th

B u r r a t a  P u l i g e s e
Creamy  bu r ra ta  w i th  b resao l a ,  r ocke t ,  che r ry  tomatoes  d r i z z l ed  i n
bas i l ‑ i n f used  o l i ve  o i l

T a r t a r  d i  M a n z o
Bee f  f i l l e t  t a r t a re  topped  w i th  qua i l  egg ,  pa rmesan
shav ings ,  sun ‑dr i ed  tomatoes ,  and  a  c i t rone t te  sauce

M A I N S

F i l e t t o  d i  M a n z o  a l l a  G r i g l i a
Gr i l l ed  bee f  f i l l e t  se rved  w i th  mashed  po ta toes ,  po rc in i
mush rooms ,  baby  ca r ro ts ,  a spa ragus ,  d r i z z l ed  i n  t r u f f l e  o i l

H a l i b u t  a l l a  M u g n a i a
Pan ‑sea red  ha l i bu t  i n  l emon  and  bu t te r  sauce ,  se rved  w i th
cau l i f l ower  pu rée ,  baby  ca r ro ts ,  a spa ragus ,  and  b rocco l i

L i n g u i n e  a l l ’ A r a g o s t a
I t a l i an  pas ta  w i th  l obs te r ,  che r ry  tomatoes ,  ch i l i ,  g a r l i c ,
wh i te  w ine ,  and  pa rs l ey  i n  a  tomato  sauce

T o r t e l l o n i  a l l o  Z a f f e r a n o
Handmade  to r te l l on i  f i l l ed  w i th  r i co t t a  and  sp inach ,  se rved
in  a  smooth  sa f f ron  c ream sauce

R i s o t t o  a l l e  C a p e s a n t e
I t a l i an  r i ce  w i th  g r i l l ed  sca l l ops ,  p rawns ,  cou rge t te ,  ga r l i c ,
ch i l i ,  s a f f ron ,  wh i te  w ine ,  and  g ra ted  pa rmesan

3  C O U R S E S  £ 8 5

T a c c h i n o  A r r o s t o
Roas ted  tu r key  se rved  w i th  a l l  t he  t r immings  i n  g ravy

D E S S E R T S
T i r a m i s u
Homemade  I t a l i an  co f fee  cake

P a n n a  C o t t a
Homemade  I t a l i an  c ream desse r t  topped  w i th  ca rame l  and  wa lnu ts

Homemade  cheesecake  topped  w i th  s t r awber r i es  and
p i s tach io  sauce   

C h e e s e c a k e

M a n g o  S o r b e r t
Mango  so rbe t  made  w i th  smooth  a lphonso  mango  pu rée

T rad i t i oan l  Ch r i s tmas  pudd ing  se rved  w i th  b randy  sauce  

C h r i s t m a s  P u d d i n g   

P L E A S E  L E T  S T A F F  K N O W  A B O U T  A N Y  A L L E R G I E S  O R  D I E T E R Y  R E Q U I R E M E N T S


	CHRISTMAS DAY
	3 COURSES £85

	Menu
	STARTERS
	Capresante alla Griglia
	Grilled scallops served with sliced courgette carpaccio, rocket, cherry tomatoes, and a citronette dressing

	Zuppa di Pesce
	Seafood soup with king prawns, seabass, salmon, mussels, clams, fresh garlic, chili, and a rich tomato broth

	Burrata Puligese
	Creamy burrata with bresaola, rocket, cherry tomatoes drizzled in basil‑infused olive oil

	Tartar di Manzo
	Beef fillet tartare topped with quail egg, parmesan shavings, sun‑dried tomatoes, and a citronette sauce


	MAINS
	Tacchino Arrosto
	Roasted turkey served with all the trimmings in gravy

	Filetto di Manzo alla Griglia
	Grilled beef fillet served with mashed potatoes, porcini mushrooms, baby carrots, asparagus, drizzled in truffle oil

	Halibut alla Mugnaia
	Pan‑seared halibut in lemon and butter sauce, served with cauliflower purée, baby carrots, asparagus, and broccoli

	Linguine all’Aragosta
	Italian pasta with lobster, cherry tomatoes, chili, garlic, white wine, and parsley in a tomato sauce

	Tortelloni allo Zafferano
	Handmade tortelloni filled with ricotta and spinach, served in a smooth saffron cream sauce

	Risotto alle Capesante
	Italian rice with grilled scallops, prawns, courgette, garlic, chili, saffron, white wine, and grated parmesan


	DESSERTS
	Tiramisu
	Homemade Italian coffee cake

	Panna Cotta
	Homemade Italian cream dessert topped with caramel and walnuts

	Cheesecake
	Homemade cheesecake topped with strawberries and pistachio sauce

	Christmas Pudding
	Traditioanl Christmas pudding served with brandy sauce

	Mango Sorbert
	Mango sorbet made with smooth alphonso mango purée




