MICHELANGELO’S PRE-CHRISTMAS PARTY MENU 2025

2 Courses £35 3 Courses £45
15t-24th December 2025

Pre-Starter:
Basket of home-baked Ciabatta bread served with Balsamic and mixed olives (V Vg)

Starters:

Zuppetta scaldacuore (V Vg)
A heart-warming soup made of vegetables and mixed pulses, with a hint of smoked paprika.

Bruschetta alla zucca e funghi (V Vg)
Toasted Dante’s homemade bread topped with cream of pumpkin and wild mushroom.

Torve di pesce
Layers of fresh Mozzarella, smoked salmon and orange slices,t opped with tiger prawns sauteed in Brandy.

Antipasto classico
A Bouquet of fine Italian cured meat, served with olives, sundried tomato and Taralli Pugliesi.

Main Courses:

Lasagna di anatra
Our homemade, unbeatable duck and mushroom lasagna.

Saltimbocca di Tacchino alle castagne

Turkey breast parcels, stuffed with chestnut and ricotta cheese, wrapped with speck
(smoked ham), roasted in olive oil and Calvados wine, served in a creamy mushroom sauce.
Sauteed potato side dish.

Salmone alla crema di finocchietto

Salmon Supreme sauteed in olive oil, served in a delicate, creamy, prawns and fennel sauce.
Sauteed potato side dish.

Ravioli di zucca alla Matilde de Canossa (V)

Fresh ravioli filled with pumpkin, served in a light butter and sage sauce, topped
with Roasted diced pumpkin and toasted hazelnut.

Conchiglioni ortolani (V Vg)

Fresh ravioli filled with pumpkin, served in a light butter and sage sauce,
topped with Roasted diced pumpkin and toasted hazelnut.



Desserts:
Panna Cotta di Natale

Sponges soaked in espresso coffee interlaid by Mascarpone, Marsala wine and egg cream.

Panettoncino allo zabaione
A carved mini Panettone soaked in Marsala wine filled with Zabaione cream.

Riso al latte di Mandorla (V Vg)
A delightful Amaretto, almond and cherry rice pudding.

Coffee / Tea

This Lunch and dinner menu is available from
1st to 24th December 2025
A deposit of £10 p.p. (non-refundable) is required on booking.

We request that you pre-order your food choices at least 15 days in advance.

Booking Form — please return this to Michelangelo.

Your contact information:

NAME PRE-STARTER STARTER MAIN

DESSERT




