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C 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  i n  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
I N C L U D I N G  A  G L A S S  O F  P R O S E C C O  W I T H  B R E A D  &  O L I V E S  

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

A n t i p a s t o  M i s t o
Mixed  b rusche t ta  and  m ixed  g r i l l ed  vege tab les l es  on  a  bed  o f  sa l ad  

L i n g u i n e  a l  P e s t o  d i  P i s e l l i  
I t a l i an  pas ta  i n  a  v ib ran t  pea  pes to ,  t opped  w i th  sun-d r i ed  tomato
and  o l i ve  b readc rumbs

£ 4 0  N O N  R E F U N D A B L E  D E P O S I T  P E R  A D U L T  &  £ 2 0  N O N  R E F U N D A B L E  D E P O S I T  P E R  C H I L D
R E Q U I R E D  U P O N  M A K I N G  R E S E R V A T I O N .  A L L  P R E  O R D E R S  D U E  1 5 T H  D E C E M B E R
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