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MENU

FESTIVO
FROM 17.99




STARTERS

ANTIPASTI DELLA CASA

A selection of our favourites from the deli — Soppressa al
Finocchio, Ventricina salami, buffalo mozzarella, chilled spicy
sautéed mushrooms, our own stuzzichini caper berry and
caponata — a traditional aubergine stew.

ZUPPA DI ZUCCA
A simple but delicious roasted squash soup topped with
pumpkin seeds and served with créme fraiche.

TRIO CROSTINI

Crispy Italian ciabatta bread topped with Antonio’s chicken
liver paté, baby plum tomatoes with basil & garlic and red
onion marmalade with goats’ cheese.

SEAFOOD LINGUINE

Linguine pasta served with blue swimming crab, prawns,
mussels and clams tossed in a rich tomato sauce with baby
plum tomatoes and fresh basil.

SALTIMBOCCA DI POLLO AL VIN SANTO

A flattened chicken breast topped with Parma ham, with
mushrooms and a rich Vin Santo, sage and cream sauce.
Served with rosemary & garlic roasted potatoes.

TRUFFLE BUTTER RIBEYE STEAK (£3.50 SUPPLEMENT)

A British, tender, grass-fed, 21-day aged 8o0z" ribeye steak
topped with rich truffle butter and served with rosemary &
garlic roasted potatoes.

RISOTTO FESTIVO
Mushroom & baby spinach risotto served with crushed,
toasted walnuts, a Parmesan wafer and a drizzle of our
own porcini oil.

DESSERTS

CARLUCCIO’S PANETTONE
Our award-winning panettone drizzled with a Vin Santo syrup
and served with vanilla ice cream.

TORTA DI CIOCCOLATO
Rich chocolate torte served with raspberry coulis and a
dusting of icing sugar.

AMARENA CHERRY GELATO

Our own authentic ‘Gelati Artigianali’ is made traditionally
— cool, refreshing vanilla with ripples of Amarena cherry

and served with a crisp Carluccio’s wafer. Other flavours
are available.

Gluten free Christmas menu also available

*Approximate uncooked weight




