
ALL OUR MAIN COURSES ARE SERVED WITH VEGETABLES, ROAST POTATOES AND CAULIFLOWER CHEESE.

TACCHINO ARROSTO
ROAST TURKEY.

SPIGOLA CILIEGINO
GRILLED FILLETS OF SEA BASS IN A WHITE WINE AND CHERRY TOMATOES SAUCE.

RIGATONI TRINACRIA
OUR VERY TRADITIONAL SICILIAN PASTA DISH. BAKED AUBERGINE WITH RIGATONI PASTA,

SEMI DRIED TOMATOES, PURPLE OLIVES, GARLIC, CHILLI, BASIL,
 TOASTED BREADCRUMB AND EXTRA VIRGIN OLIVE OIL.

FOCACCIA 
HOME BAKED SEA SALT AND ROSEMARY FOCACCIA BREAD, 

OLIVES, EXTRA VIRGIN OLIVE OIL AND BALSAMIC DIP.

An optional 10% service charge will be added to the final bill.An optional 10% service charge will be added to the final bill.

CHRISTMAS DAY MENU

AperitifAperitif

StartersStarters

Pre StartersPre Starters

Main CoursesMain Courses

TIRAMISU
LAYERS OF ITALIAN SAVOIARDI BISCUITS SOAKED IN SWEET MARSALA WINE AND 

ESPRESSO COFFEE, FILLED WITH ZABAGLIONE CREAM AND DUSTED WITH A RICH COCOA POWDER.

CUOR DI CIOCCOLATO
CLASSIC CHOCOLATE SOUFFLÉ WITH A GOOEY 

MOLTEN CHOCOLATE CENTRE. SERVED WITH VANILLA ICE CREAM.

TRIO DI SORBETTI
LEMON, RASPBERRY & MANGO SORBET.

DessertsDesserts
Main CoursesMain Courses

CannoliCannoli
SELECTION OF SICILIAN PASTRIES WITH DIFFERENT FILLINGS.

Caffe’Caffe’
SELECTIONS OF COFFEES OR TEAS (LIQUEUR COFFEES ARE NOT INCLUDED).

SALMONE E GAMBERONI 
SMOKED SALMON AND KING PRAWNS ON A BED OF ITALIAN MIXED LEAVES AND OUR PIQUANT SAUCE.

ANTIPASTO NATALIZIO 
A SELECTION OF ITALIAN STYLE ANTIPASTI INCLUDING CURED MEATS AND CHEESES.

ARANCINE 
HOMEMADE STUFFED RISOTTO BALLS COATED WITH BREADCRUMBS, 

FILLED WITH MUSHROOMS, PEAS AND SPINACH. 

MINESTRONE 
CLASSIC ITALIAN MINESTRONE SOUP.

VG

VG

VG

VG

VG
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MEAL
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CHRISTMAS GIFT VOUCHER AVAILABLE ONLINECHRISTMAS GIFT VOUCHER AVAILABLE ONLINE




