
CHRISTMASMenu
S T A R T E R S

Zuppa natalizia (v) (gf)
Roast pepper and tomato soup, served with a touch of cream.

Gamberoni alla marinara (gf)
King prawns gently sautéed in garlic, herbs, white wine and tomato sauce.

Parmigiana di melanzane (v)
Layers of aubergines and courgettes in a rich tomato sauce, 

baked and topped with mozzarella.
Antipasto vegetariano con scamorza affumicata (v) (gf)

A selection of grilled and seasoned vegetables: peppers, aubergines and courgettes 
served with a delicious smoked scamorza cheese on a bed of mixed leaves.

Crostini Bellini
Sautéed chicken liver in garlic, onions, chilli, rosemary, white wine and a touch of tomato

sauce, served on crostini bread. (Gluten free option available on request)

M A I N  C O U R S E S
Salmone con salsa ai gamberi (gf)

Fresh salmon fillet in a tomato, shrimps, red onion, cream and white wine sauce,
served with fresh vegetables.

Tacchino di Natale
Turkey fillet rolled and filled with sausage meat and sultanas, pan-fried in a cream and

Marsala sauce, served with fresh vegetables.
Agnello al Barolo (gf)

French trimmed lamb chops sautéed with french mustard, tomato and red wine sauce,
served with mash potato and fresh vegetables.

Paccheri pesce spada e melanzane
Paccheri pasta with swordfish and aubergines in a cherry tomato, garlic,white wine and a

touch of tomato sauce. (Gluten free option available on request)
Gnocchi vegetariani (v)

Italian potato dumplings with courgettes and aubergines in a creamy sauce,
topped with Parmigiano and Mozzarella cheese.

D E S S E R T S
Limoncello Cheesecake

No-bake lemon and Limoncello
flavour cheesecake.

Italian bread and butter pudding
Classic bread and butter pudding made with Italian 

Panettone served with hot custard  and vanilla icecream.

Panna cotta ai frutti rossi (gf)
Classic Italian creamy dessert served 

with winter fruits sauce.
Fudge cake con gelato

Warm chocolate fudge cake, served
with Italian vanilla icecream.

L I M O N C E L L O  I N C L U D E D !
3  C O U R S E  S E T  M E N U  -  £  4 3 . 9 0  P E R  P E R S O N

£  1 0 . 0 0  D E P O S I T  P E R  P E R S O N  A N D  P R E - O R D E R  A R E  R E Q U I R E D
O U R  F O O D  I S  C O O K E D  T O  O R D E R ,  P L E A S E  N O T I F Y  U S  O F  A N Y  F O O D  A L L E R G I E S

I N F O @ B E L L I N I M E L T O N . C O . U K  -  T E L :  0 1 6 6 4  6 6 8 0 1 0



CHRISTMASLunch Menu
S T A R T E R S

Zuppa natalizia (v) (gf)
Roast pepper and tomato soup, served with a touch of cream.

Cocktail di gamberi (gf)
Prawns in a rich Marie-rose sauce, served on a bed of salad.

Crostini Bellini
Sautéed chicken liver in garlic, onions, chilli, rosemary, white wine and a touch of tomato

sauce served on crostini bread. (Gluten free option available on request)
Antipasto vegetariano con scamorza affumicata (v) (gf)

A selection of grilled and seasoned vegetables: peppers, aubergines and courgettes 
served with a delicious smoked scamorza cheese on a bed of mixed leaves.

M A I N  C O U R S E S
Tacchino di Natale

Turkey fillet rolled and filled with sausage meat and sultanas, pan-fried in a cream and
Marsala sauce, served with fresh vegetables.

Paccheri pesce spada e melanzane
Paccheri pasta with swordfish and aubergines in a cherry tomato, garlic,white wine and a

touch of tomato sauce. (Gluten free option available on request)
Saltimbocca alla romana

Pork fillet escalope with Parma ham, pan-fried with butter, Pinot Grigio and sage,
served with fresh vegetables. (Gluten free option available on request)

Gnocchi vegetariani (v)
Italian potato dumplings with courgettes and aubergines in a creamy sauce,

topped with Parmigiano and Mozzarella cheese.

D E S S E R T S
Limoncello Cheesecake

No-bake lemon and Limoncello
flavour cheesecake.

Italian bread and butter pudding
Classic bread and butter pudding made with Italian 

Panettone served with hot custard and vanilla icecream.

Panna cotta ai frutti rossi (gf)
Classic Italian creamy dessert served 

with winter fruits sauce.
Fudge cake con gelato

Warm chocolate fudge cake, served
with Italian vanilla icecream.

L I M O N C E L L O  I N C L U D E D !

3  C O U R S E  S E T  M E N U  -  £  2 9 . 9 0  P E R  P E R S O N

£  1 0 . 0 0  D E P O S I T  P E R  P E R S O N  A N D  P R E - O R D E R  R E Q U I R E D  F O R  P A R T Y  O V E R  6  P E O P L E
O U R  F O O D  I S  C O O K E D  T O  O R D E R ,  P L E A S E  N O T I F Y  U S  O F  A N Y  F O O D  A L L E R G I E S

I N F O @ B E L L I N I M E L T O N . C O . U K  -  T E L :  0 1 6 6 4  6 6 8 0 1 0

2  C O U R S E  S E T  M E N U  -  £  2 3 . 9 0  P E R  P E R S O N
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