
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.

On behalf of our staff and management, thank 
you for celebrating with us this Christmas. 
We wish you peace, joy, and buon appetito.

Starters Mains

• 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.

• Trio di Bruschette –A festive selection of toasted 
sourdough topped three ways: classic tomato & 
basil, mushrooms with truffle oil, and grilled 
courgettes with aubergine.

Tiramisu, Panna Cotta, Christmas 
Pudding, Countryside Mess

Or
Ice cream

• Ragu & polenta – Tender beef ragù, slow-cooked with 
tomato, red wine, and herbs, served with slices of golden 
grilled polenta..

• Pâté della casa-Pâté, served with toasted bread, butter 
and red onions marmalade 

• Funghi All'Aglio-Sautéed garlic mushrooms finished 
with parsley, served with warm toasted bread.

• Minestrone alla Contadina – 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.

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

• Risotto alle Castagne e Pere – Creamy Risotto, with 
roasted chestnuts and caramelised pear, finished with 
parmesan for a warm, seasonal balance of flavours.

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

• Involtini di Rump Steak– Rolled rump steak filled with 
tender asparagus and Parma ham, seared and roasted 
to perfection, served with vegetables and roast potatoes.

• Pollo saltimbocca-Tender chicken breast wrapped in 
Parma ham and fresh sage, pan-seared in white wine 
and butter, served with seasonal vegetables an potatoes.

• Pesce Del  Giorno– Fish of the day, served with seasonal 
vegetables and potatoes

• Pizza of your choice- Choose any pizza from the main 
menu

Sweets
“If you have any 
special requests, 
we’re more than 
happy to make 
something just for 
you.”

2 Courses christmas lunch Menu–£21
3 Courses Christmas  lunch Menu–£26

CHRISTMAS MENU


