
DON GIOVANNI CHRISTMAS DAY MENU
£90.00 PER PERSON   |   £45.00 FOR UNDER 10s

TERINA DI PESCE

Terrine of smoked salmon, monkfish, salmon and halibut on a mixed salad leaf,

with a St Louis dressing.

ASPARAGI CONTESSA

Fresh jumbo asparagus, wrapped in Parma ham, bu�er and Parmesan gratin.

PISTACCHIO DI FORMAGGIO DI CAPRA

 Roasted goat’s cheese, crushed pistachios on wild rocket and sun blushed tomatoes, 

with a mature balsamic glaze.

STARTERS

A cocktail of seasonal melon balls

SECOND COURSE

PUDDING DI NATALE

Christmas pudding served with brandy infused custard sauce.

FRITTELLA SORPRESA

Grand Marnier infused pancake filled with cream and strawberry mousse.

laced with strawberry compote.

PIATTO DI FORMAGGIO

Selection of three cheeses, with fruits and biscuits.

DESSERTS

IPPOGLOSSO MARE E MONTE

Fillet of halibut with pance�a, cherry tomatoes in a lemon and white wine sauce,

on crushed sauté potatoes and wilted spinach.

TACCHINO CON CHIPOLATAS

Roast Norfolk Turkey with glazed chestnut stuffing and roasted chipolatas,

with roast potatoes and a selection of vegetables.

TAGLIATELLE CON CARCIOFI E ASPARAGI (V)

Long flat pasta tossed with artichoke hearts, fresh asparagus, cream, and Parmesan cheese.

MAIN COURSES

For any allergens or intolerances, please make your server

aware before placing your order.

A 12.5% service charge will be added to your bill, with thanks.
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