
 

Please advise a member of staff of any allergies or dietary requirements 

(VG) vegan, (V) vegetarian, (N) nuts, (S) spicy 

 

Christmas Set Menu  

Begin your meal with a Christmas shot, specially crafted to warm the 

spirit and get the party started. 

Starter 

Insalata Invernale 

Radicchio salad served with gorgonzola cheese, sweet pear and toasted walnuts 

Burrata e Bottarga                                                                                                   

Creamy burrata from Puglia served with grey mullet cured fish roe with a mix of cherry tomatoes, basil and olive oil 

Bresaola di Manzo 

Thin slices of dry-cured beef, served with rocket, 24-month aged Parmesan, and fresh truffle. 

Moscardini alla Luciana          

Baby octopus slowly cooked in tomato sauce with garlic, olives, capers, and pine nuts. Served with toasted bread. 

Main 

TAGLIATELLE AI PORCINI                                                                                                                      

Egg pasta tossed with a medley of mixed mushrooms and porcini, fresh rocket leaves, cherry tomatoes, and Parmesan shavings, finished 

with black truffle. (V)  

Tagliatelle al ragu di cinghiale 

Long egg pasta with slow-cooked wild boar in a rich tomato, Chianti wine and herbs sauce  

PESCE SPADA  

Oven-baked swordfish in a tomato sauce, olives and capers, served with roasted fennel. 

BISTECCA DI MANZO 

Grilled Ribeye steak served with rocket salad and Parmesan  

Dessert 

PERE AL VINO ROSSO 

Chianti mulled wine-poached pear, served with chocolate sauce and vanilla ice cream. 

TIRAMISU 

Classic Italian Dessert featuring layers of delicate espresso and amaretto liquor soaked savoiardi, rich mascarpone cream, and a dusting of 

cocoa powder 

PANETTONE AL FORNO 

Oven-warmed panettone served with Grand Marnier and vanilla ice cream. 

 


