
Christmas Eve Specials

PRIMI

Gorgonzola, delica pumpkin & walnut tart V £15

‘Vitello Tonnato’ roast rose veal, caper berries & tuna sauce £16

SECONDI

Wild sea bass, capers, fennel, Taggiasca olives & guazzetto of  clams £38

Black truffle, wild mushroom crespelle, garlic & pecorino V £32

DOLCI

Baked ricotta & bergamot cheesecake, citrus & honey £10

Chocolate caprese tart & vanilla milk gelato £12 

We always endeavour to manage the unintentional presence of  allergens through potential cross-contact; however, we cannot guarantee  
that any of  our foods are allergen-free or suitable for those with allergies. Please speak with our trained staff about allergens.  

A discretionary service charge of  12.5% will be added to your bill.
All prices are inclusive of  VAT charged at the current rate.

Christmas Party

PRIMI

Baked Taleggio, Porcini Mushrooms, Tropea Onion ‘Yorkshire Pudding’ 

Crisp Polenta, Italian Herbs, Winter Truffle Sauce

Marinated ‘Gamberino’, Lardo di Colonnata

SECONDI

Heritage Beetroot Risotto, Blu di Capra Goat’s Cheese, Salted Hazelnut 

Roast Turkey Ballotine, Chestnut, Italian Sausage, spinach, Delica Pumpkin 

Braised Beef  Cheek, Creamy Polenta, Barolo Wine Sauce 

DOLCI

Panettone Tiramisu

Selection of  Winter Gelatos

PRIMI

Aubergine Parmigana

Roast Rose Veal, Confit Tuna Dressing

Marinated Prawns, Amalfi Lemon & Lime

SECONDI

Morel Mushroom Risotto, Parmesan, Italian Winter Truffle

Roast Turkey Ballotine, Chestnut, Italian Sausage, Spinach & Delica Pumpkin

Braised Beef  Cheek, Creamy Polenta 

DOLCI

Panettone Tiramisu

Chocolate & Hazelnut Torta

£39pp
glass of prosecco

 



Christmas Day
12pm – 6pm 

£125 per person
Glass of  bollicine Ca’ del Bosco

APERITIVO

Gnocco fritto, mortadella & ricotta

PRIMI

Marinated red swordfish, aceto balsamico di Modena & puntarelle

Porcini & wild mushroom risotto with winter truffle V

Delica pumpkin, radicchio tardivo & mint insalata with pecorino V 

SECONDI

Honey roast porchetta, fennel herb, glazed vegetables & roast potatoes 

Roast bronze turkey, chestnut & nduja sage stuffing & maple glazed chipolatas

Baked ‘sfoglia’, grilled peppers, courgette, pesto & mozzarella V

All main dishes are served with seasonal vegetables, traditional trimmings & gravy

DOLCI

The Mercante ‘tiramisu’ 

Dark chocolate pudding & amarena cherries  

Struffoli Napolitana, candied orange & acacia honey gelato

We always endeavour to manage the unintentional presence of  allergens through potential cross-contact; however, we cannot guarantee  
that any of  our foods are allergen-free or suitable for those with allergies. Please speak with our trained staff about allergens.  

A discretionary service charge of  12.5% will be added to your bill.
All prices are inclusive of  VAT charged at the current rate.

Glass of Prosecco

Amuse – Busche

Chef  Choice

Christmas Day

PRIMI

Roast Rose Veal, Confit Tuna dressing, Salt Capers, Sweet Tropea Onions

Marinated Prawns, Mussels, Calamari, Sea Bass, Octopus salad, Sicilian citrus fruit, Wild Fennel 

Soft Polenta, Taleggio Cheese, Italian Truffle, Radicchio 

SECONDI

Sardinian Roast Pork Belly, Cinnamon Apple puree, Jus

Roast Turkey Ballotine, Chestnut, Italian Sausage, Spinach, Delica Pumpkin
 

‘Emilia Romagna’ Porcini Mushroom Lasagna, 36mth Parmigano Reggiano 

‘All Main dishes are served with seasonal vegetables, traditional trimmings & sauce’

DOLCI

Panettone Affogato
 

Sticky Toffee Cheesecake, Brandied Apricots & Date Jam
 

Selection of  Artisanal Cheeses
  

£125pp
glass of prosecco

PRIMI

Marinated Prawns, Mussels, Calamari & Octopus Salad

Roast Rose Veal, Confit Tuna Dressing

Morel Mushroom Risotto

SECONDI

Sardinian Style Roast Pork Belly

Roast Turkey Ballotine, Chestnut, Italian Sausage, Spinach & Delica Pumpkin

Grillled Zucchini, Pesto 

(All main dishes are served with seasonal vegetables, traditional trimmings)

DOLCI

Panettone Tiramisu

Amaretti Semifreddo, Almond Crunch

Selection Of  Artisan Cheeses

 



£59 per person

PRIMI
Octopus salad, ratte potato, taggiasca olives & toasted pine nuts

(c,cr,mo,sd)

Beef  carpaccio, wild rocket & artichoke salad with aged parmesan 
(sd, c)

Delica pumpkin & taleggio torta salata, caper sage & butter sauce V 
(m,sd,e)

SECONDI
Treviso & Italian sausage risotto with Barolo wine & basil 

(m,sd,c)

 
& roast root vegetables 

(m,sd,c,e,p,sd)

 V 
(m,g,c,e,p,sd) 

DOLCI
Chocolate rotolo, amaretto cream & raspberries 

(m,e,sd,g tr)

Barolo poached pears, hazelnut crema & toasted panettone 
(m,sd,g,tr,g,sd)

Selection of  winter gelato 
(m,sd)

 

 
 

New Ye�s Eve

PRIMI

Barbabiotola 
Beetroot Carpaccio, preserved Orange, Blu di Capra Goats Cheese, Hazelnut

Tartar
Beef  Tartare, Salt Capers, Mustard Sprouts, Tropea Onion, Polenta Crisps

Cappasanta

SECONDI

Agnolotti

Beef  in Crosta

‘Gragnano’ VEGGIE 
Gragnano Spaghetti, Butter Emulsion, Caviar, Bottarga   

 
DOLCI

“COUNTDOWN” Chocolate Orange Tart
 Panettone Tiramisu

Selection of  Award-winning Gelatos

We always endeavour to manage the unintentional presence of  allergens through potential cross-contact; however, we cannot guarantee  
 

A discretionary service charge of  12.5% will be added to your bill.
All prices are inclusive of  VAT charged at the current rate.

£95pp
glass of prosecco

PRIMI

Roast Heritage Beetroots

Beef  Carpaccio, Rocket Salad

Roast Scallops, Samphire, Jerusalum Artichoke

SECONDI

Roast Halibut, Clams, Mussels, Shellfish Sauce

Tuscan Beef  Fillet, Creamed Olive Potato, Italian Winter Truffle Sauce

Mushroom Ravioli (V)

DOLCI

Panettone Tiramisu

Fig, White Chocolate Ravioli, Moscato Wine Custard

Selection Of  Artisan Cheeses

 


