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BUON NATALE
CHRISTMAS MENU 2022 



Gamberoni  Piccante
Sicilian prawns served with lemon, garlic & chilli

Burrata DOP
Apulian Burrata served with oven roasted yellow & red cherry tomatoes

Tuscan Paté
Chicken liver paté with Italian brandy, served with toasted 

Altamura bread & fig chutney

Carpaccio di Manzo
Very thinly sliced fillet of beef with mustard dressing, parmesan cheese & rocket

Salmone Affumicato
Severn & Wye smoked salmon, with shallots & Sicilian capers 

& Altamura crostini

Zuppa al Tartufo 
Creamy onion, potato & truffle soup with fresh black winter truffle

San Carlo’s Famous Ravioli Truffle
Homemade ravioli filled with pecorino cheese & truffle, with parmesan & 

truffle oil sauce, topped with fresh truffle 

Suprema di Pollo Principessa 
Pan fried breast of chicken with white wine, 

mushrooms & cream, garnished with asparagus 

Tacchino con ripieno di Castagne
Turkey with chestnut stuffing, chipolatas wrapped in pancetta, 

served with Italian jus

Medaglioni al Pepe 
(£3 Supplement per person per fillet)

Fillet of beef medallions pan fried in a green
peppercorn sauce 

Sea Bass
Fillet of sea bass, charcoal grilled served 

with friarielli & Taggiasche olives

Salmone Prosecco e Gamberetti
Pan fried salmon served with prosecco & Norwegian prawn sauce

Panettone Bread & Butter Pudding
With limoncello & homemade vanilla icecream

Ferrero Rocher Cake

Tiramisu
The Italian classic made with savoiardi biscuits soaked

in Marsala wine, coffee & mascarpone cheese

Pannacotta
Traditional Italian dessert made from
fresh cream, served with winterberries

Coffee

C H R I S T M A S  F A Y R E
L U N C H  &  D I N N E R

Selection of seasonal vegetables & rosemary potatoes

1  S T  P E T E R S  S Q U A R E ,  O X F O R D  R O A D ,  M A N C H E S T E R

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies
or intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still being present. 

A discretionary 12.5% service charge will be added to your bill. Vegan / vegetarian options available

£46.95 per person 
 


