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ltalian Kitchen

Celebrate

HRISTMAS

C

& New Year




(Celebrate our magical

MARKET MENU

STARTERS

\ Minestrone (GFA) (V) (VG)
Seasonal vegetable soup, bread & butter

Pate di Pollo (GFa)
Chicken liver parfait,
cranberry & chilli chutney, oatcakes

Cocktail di Gamberi (GF)
Prawn cocktail, bloody Mary sauce,
gem lettuce, fresh lemon

Bruschetta ai Funghi (Gra) (v)
Wild mushrooms, garlic,
parsley, pecorino cheese

Mozzarella Fritta (v)
Deep fried mozzarella, spicy tomato dip

Polpette al Sugo
Homemade meatballs, tomato sauce,
parmesan, focaccia

Cozze alla Barese (GFA)
Scottish mussels, tomato, garlic,
chilli, parsley & focaccia

MAINS

Pollo Ripieno (GFA)
Chicken breast stuffed with Italian sausage,
tender stem broccoli,
mashed potatoes, whiskey cream sauce

Spaghetti Gamberoni (GFA)
Sea bass fillet, capers, cherry tomato sauce,
olives, baby potatoes, tenderstem broccoli

Risotto di Funghi (v)
Wild mushroom risotto,
shaved parmesan, truffle oil

Buon Natale - Merry Christmas

giovannisitaliankitchen.co.uk/christmas

£23 2 courses | £28 3 courses (served 12-7.30pm throughout December)

Lasagna con Salsiccia
Italian sausage lasagne with nduja,
ricotta, parmesan & pangritata

_ Orecchiette Salsiccia
Italian sausage, tomato sauce red peppers,
parmesan, nduja, parsley

Rigatoni Gracia (GFA)
Pancetta, cream, black pepper, pecorino cheese

Rigatoni Arrabbiata (GFA) (V) (VG)
Garlic, cherry tomatoes, chillies, tomato sauce
(add chicken -£2)

Pizza Piccante (GFA) (VA)

Tomato sauce, mozzarella, salami napoli, nduja,
fresh chillies, caramelised onion & hot honey

DESSERTS

_ ' Tiramisu
Classic Italian coffee flavoured dessert

Panna cotta (GF)
White chocolate & raspberry panna cotta,
raspberry sauce, raspberry sorbet

Cannoli Nutella ov)
Nutella filled cannoli, chocolate crumble,
chocolate sauce

Gela_to (GFA)
Selection of Italian ice creams and sorbets




Have a cracker of a

CHRISTMAS DAY

Adults £89.00 | Bambinos £39.50 | 1pm & 4pm sittings

STARTERS

Honey roast parsnip soup (GFA) (V)
Truffle créme fraiche, hazelnuts,
fresh bread & salted butter

Duo of Smoked Salmon (GFa)
Hot smoked salmon, smoked salmon pate,
pickled cucumber, capers,
brown bread & parsley butter

Chicken Liver Parfait (Gra)
Parma ham, toasted brioche,
spiced pear & orange chutney

Burrata Caprese (N) (V)
Heritage tomatoes, aged balsamic,
basil, pistachio crumb, EVOO

MAINS

Rolled Turkey Crown (GFa)
Pancetta, Salciccia & cranberry stuffing,
roast potatoes, roasted roots,
buttered sprouts, pigs in blankets, port jus

DESSERTS
Butter Roasted Fillet of Beef (Gra) _ _ _
Marsala, baby onion and pancetta jus, Christmas Sticky Toffee Pudding
parsley creamed potatoes, Warm salted caramel sauce,
baby carrots, crispy shallots vanilla ice cream, honey comb
Fillet of Halibut (GF) ) Cheese_: Board (GFa)
Crispy potato terrine, tender stem broccoli, Italian & Scottish cheeses, oatcakes,
mussels, champagne & saffron sauce, grapes, spiced pear chutney, celery, honey

capers, parsley oil
pers, parsicy Limoncello Tart

Wild Mushroom Ravioli (v) Fresh raspberries, raspberry puree,
Wild mushroom & chestnut fricassee, champagne sorbet, pistachio tuile
shaved parmesan, truffle burrata cream, :
dressed rocket, fresh herbs Dark Chocolate Cremieux (GF)

Marsala cherries, cherry sorbet,
orange, vanilla mascarpone

AN



NEW

STARTERS

Minestrone (GFA) (V)
Seasonal vegetable soup,
ciabatta bread & butter

Bruschetta Funghi (GFa) (v)
Wild mushrooms, garlic,
cream, parsley & pecorino cheese

Gamberoni Fritta
Crispy deep fried king prawns,
parsley & lemon mayo, dressed rocket

Carbonara Arancini
Smoked pancetta, parmesan,
pecorino, tomato & basil dip

Cozze Alla Barese (GFA)
Scottish Mussels, garlic, white wine,
cream, parsley & focaccia

Pate di Fegatini di Pollo (GFa)
Chicken liver parfait, spiced cranberry
and chilli jam, toasted ciabatta

_Antipasto (GFA) (VA) _
Prosciutto, salami, mozzarella, olives,
marinated tomatoes, focaccia bread

MAINS

Pollo Pepe (GF)
Pan roast breast of chicken, roast potatoes,
tenderstem broccoli, pepper sauce

Spaghetti Carbonara (GFA)
Pancetta, pecorino cheese,
black pepper, egg yolk & parmesan

Rigatoni Calabrese (GFA)

Spicy sausage, nduja, chilli, garlic,
tomato sugo, mascarpone & parmesan

n Giovanni’s Italian Kitchen

Christmas Day and Hogmanay bookings require a £20pp non refundable deposit with full balance due on M 2l
Ist Nov 2024, All festive lunch and dinner bookings (6 person or more) require a £10pp non-refundable deposit. -

2 courses £25 3 courses £30

Orecchiette Mediterraneano (v) (GFA)
Tomato sugo, red peppers, tenderstem broccoli,
garlic, chillies, cream & parmesan

Merluzzo di Daviola (GF)
Pan fried fillet of cod, sauteed potatoes,
tenderstem broccoli, nduja & parsley butter

Lasagne al Forno
Pasta sheets, Bolognese sauce,
bechamel sauce, parmesan

Pizza Pollo Cajun or Margherita (GFA)
Classic margherita or spicy cajun chicken,
peppers, onions & jalapenos

DESSERTS

_ Cranachan Tiramisu
Whiskey mascarpone, raspberries,
oney, toasted oats

White Chocolate & Raspberry Cheesecake
Raspberry sauce, raspberry sorbet,
toasted pistachios

Sticky Toffee Pudding
Salted caramel sauce, vanilla ice cream

Chocolate Brownie Sundae
Brownie chunks, chocolate sauce,
honey comb, whipped cream, vanilla ice cream

Gelato (GFa)
Selection of Italian ice creams

Book online or in our restaurant.
Gift vouchers are also
available for the perfect gift
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