£110 per person

_ APERITIVO DI BENVENUTO
A A glass of Prosecco on arrival
STARTER
Scottadite All’Orientale

Tender pork spare ribs with a rich smoky barbecue glaze

Gamberoni Natalizie
\ . Panfried prawns, gently cooked with garlic, courgetti and white wine served with toast
Zuppa Di Minestrone
(v) Traditional Italian vegetable soup

l PRIMI
Ravioli di Aragosta
Lobster & ricotta ravioli with delicate tomato, garlic & white wine sauce
Ravioli di Zucca

\ (v) Roasted butternut squash & ricotta ravioli, sage butter, Parmesan & toasted hazelnuts

*‘ INTERMEZZO

Lemon Sorbet

i § SECONDO

Ly Tacchino di Natale
) Iraditional roast turkey breast with all the Christmas trimmings, roast potatoes, seasonal
d 1‘( vegetables, stuffing & rich gravy

Arrosto Vegetariano
(v) Festive nut roast with roast potatoes, seasonal vegetables, stuffing & vegetarian gravy

Salmone in Sfoglia

Salmon fillet wrapped in filo pastry, herbs & lemon, seasonal vegetables & light white wine

sauce
Mare e Terra
120z Rib Eye Steak with king prawn, cooked in garlic and white wine served with seasonal
vegetables
Lasagna di Wagyu
Layers of rich Wagyu beef ragu, silky pasta, creamy béchamel & Parmesan, baked until golden
and served with a fresh dressed salad
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DOLCI
Dolce di Natale
.+ ¢ Christmas pudding
\ - ’ a - p
_ / Tlramls Clas



	Christmas Day
	£110 per person
	APERITIVO DI BENVENUTO
	STARTER
	Scottadite All’Orientale
	Gamberoni Natalizie
	Zuppa Di Minestrone

	PRIMI
	Ravioli di Aragosta
	Ravioli di Zucca

	INTERMEZZO
	SECONDO
	Tacchino di Natale
	Arrosto Vegetariano
	Salmone in Sfoglia
	Mare e Terra
	Lasagna di Wagyu

	DOLCI
	Dolce di Natale
	Tiramisù Classico
	Caffè e Panettone




