
Chris tmas Menu  
 

S T A R T E R  
CREAMY  ASPARAGUS  SOUP  

CREAM OF ASPARAGUS SOUP GARNISHED WITH  

CREAM AND CROÛTONS  

 

TARTUFFO PARMA TAGLIATELLE  
TAGLIATELLE TOSSED IN MUSHROOMS,  TARTUFFO PASTE,  PARMA HAM ONION AND 

FINISHED WITH A TOUCH OF CREAM  
 

WILD  BOAR  RAVIOL I  
TOSSED IN  MUSHROOMS,  SAGE AND JUS’ .  F IN ISHED WITH A  TOUCH OF CREAM  

 

MARINATED OCTOPUS SALAD  
OCTOPUS MARINATED IN LEMON ,  BALSAMIC VINEGAR ONIONS,  CAPERS AND BLACK 

OLIVES.  SET ON A CRISPY FRESH SALAD  

 

M A I N  C O U R S E  
MEAGER  (GURBELL)  FISH  

F ILLET  OF MEAGER BACKED IN GARLIC ,  ONION ,  FRESH HERBS AND FINISHED WITH A 

TOUCH OF WHITE WINE  

 

STUFFED  ROAST  TURKEY  
TURKEY STUFFED WITH PORK SAUSAGES MINCE MEAT,  APRICOTS,  CHESTNUTS AND WILD 

BERRY SAUCE  

 

LEMON VEAL 
SHA LLOW FRIED ESCALOPES OF VEAL,  SERVED WITH A LEMON AND SOY SAUCE  

 

GRILLED RIB EYE STEAK  
GRILLED R IB  EYE STEAK SERVED W ITH PORCINI SAUCE  

 

ALL M A IN  C OU RSES ARE  SERVE D WITH  PANAC H E OF  VE GE TA BLE S  A ND  LY ON NA I S P OTAT OE S  
 

D E S S E R T  
SEL ECTIO N O F SWEET S (SERV ED FR OM THE COU NTER)  

AND  
ES PR E SSO OR CA PPU CCI NO  

PRI CE:  €45.00  

 
 


