
 

 

Christmas set menu 

 

Starters  
to share 

 

Burrata with aubergine caponata 

Homemade cured salmon 

Cauliflower salad with salted cod 

Deep fried calamari  

Carpaccio of beef fillet with rocket and parmesan  

Artichoke salad with goat cheese and salted almonds 

 

Main course 

Braised lamb shank with creamed potato 

Slow cooked ossobuco with risotto saffron 

Homemade ravioli with ricotta spinach 

Grilled seabass in wood oven  

Tagliata of rib-eye steak with rocket and parmesan 

Orecchiette with aubergine and salted ricotta 

 

Dessert 
to share 

 

Tiramisu’ 

Panettone bread butter pudding served with custard 

Merengue cake 

Chocolate and almond cake with vanilla ice-cream  


