CHRISTMAS MENU
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Benvenuti e Buon Natale!
© At Giuliano’s Countryside, the holiday season is a time of
togetherness, tradition, and indulgence. We invite you to celebrate
with us through a menu crafted with heart, heritage, and the finest
seasonal ingredients.
May each dish bring warmth to your table and joy to your
celebrations.

Starters

MinestroneallaContadina -A hearty Italian
vegetable soup with seasonal winter
vegetables, cannellini beans, and pasta,
simmered in a rich tomato and herb broth,

finished with a drizzle of extra virgin olive oil.

Insalata Caprese— Fresh mozzarella and
vine-ripened tomatoes layered with basil,
drizzled with extra virgin olive oil and basil
pesto, presented in festive colours of red,
white, and green — the perfect taste of Italy
at Christmas.
Smoked Salmon Carpaccio -thin slices of
smoked salmon with rocket, lemon, capers,
and a touch of dill créme fraiche.
Trio di Bruschette -A festive selection of
toasted sourdough topped three ways: classic
tomato & basil, mushrooms with truffle oil,
and grilled courgettes with aubergine.
King Prawn Cocktail alla Italiana -Succulent
kmg,prawns in a light pznk sauce with
avegado, lemon, and crisp lettuce.
Aﬁ“" idi Natale -saffron risotto balls filled
with mozzarella, served with spiced tomato
dip.
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Tiramisu, The Countryside mess,

Mains
Paccheriai Fruttidi Mare -Neapolitan-style
pasta with king prawns, calamari, mussels,
garlic, white wine, and tomato.

Salmoneal Gin-succulent Scottish salmon
roasted to perfection, served with a festive
cranberry and gin reduction, accompanied by
season vegetables and rosemary roasted
potatoes.

Turkey Roulade -Roast traditional turkey breast
filled with herbs and sausage stuffing, served
with seasonal vegetables, rosemary roast
potatoes.

Risottoalle Castagnee Pere -Creamy Risotto, with
roasted chestnuts and caramelised pear,
finished with parmesan for a warm, seasonal
balance of flavours.

Tagliatelle al Ragu di Ossobuco - Fresh egg
tagliatelle tossed in a slow-cooked veal shank
ragu, rich with tomato, red wine, and aromatic
herbs, finished with parmesan.

Controfilettodi Manzoalla Griglia—Grilled.#'rloin
served with wild mushrooms, winter greens, and arich
portwinejus.

Pizza of your choice
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Ice Cream _. NN
On behalf of our staff and management, thank ,4.1.‘: ﬁh’....-_-* %
you for celebrating with us this Christmas. =

We wish you peace, joy, and buon appetito.



