WE REQUEST THAT YOU PRE-ORDER YOUR FOOD CHOICES
BY 1ST DECEMBER 2022
PLEASE FILL THE BOOKING FORM AND RETURN IT TO
MICHELANGELO RESTAURANT BY POST OR BY FAX 01983 811966
A deposit of £ 10 pp (not refundable) is required on bookings!
STARTERS

MAIN COURSE

DESSERTS

1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.

Spiedini di Datteri al
cioccolato

Sorbetto ai Frutti di
Bosco

Panna cotta all’arancia
e Cointreau

Panettoncino in Rosso

Conchiglioni di Natale

Salmone e Bauletti
all’Aragosta

Anatra al Grand
Marnier

Saltimbocca di
Tacchino

Insalata di Betlemme

Fichi delle Dolomiti

Sinfonia di Mare

Cappelletti in brodo

All served with sautéed potatoes and vegetables

MICHELANGELO’S CHRISTMAS DAY LUNCH 2022
PRE-COURSE
Welcoming Christmas Aperitif served with marinated black and green olives
and a basket of warm homebaked bread

STARTERS

Cappelletti in brodo

Small tortelli filled with Parma ham and Parmesan cheese, in a light chicken and
herbs broth

Sinfonia di Mare

A symphony of great flavours from the sea: scallops, king prawns, chunks of salmon and
smoked haddock sauteed in oil with herbs and finished with Dry Martini. All served in a
scallop shell with garnish aromatic salad

Fichi delle Dolomiti

Baked figs, stuffed with Goat cheese and wrapped in Speck (Smoked ham from Tirol)

Insalata di Betlemme (V Vg)

A wishing well salad made of shredded beetroot, carrots, apple, almond and dates.

MAIN COURSES

(all served with Sauteed potatoes and vegetables)

Saltimbocca di Tacchino

Turkey breast parcels, stuffed with chestnut and ricotta cheese, wrapped in smoked
bacon, roasted in oil and white wine, served in a creamy mushroom and Marsala wine
sauce. A festive dish that embraces the traditional seasonal tastes!

Anatra al Grand Marnier

Duck leg sauteed in olive oil and Grand Marnier with sliced orange and onion, finished
with Orange Balsamic Vinegar. A marriage in heaven!

Salmone e Bauletti all’Aragosta

Salmon fillet, gently panfried and served with fresh ravioli filled with Lobster and
Crayfish, served in a light butter, lemon and thyme sauce.

Conchiglioni di Natale (V Vg)

Large shell pasta filled with onions, chick peas and aubergine, served in our traditional
tomato sauce.
Topped with shredded Pecorino cheese or Vegan Cheese

DESSERTS

Panettoncino in Rosso (V)

A baby Panettone sponge soaked in Cherry Liqueur and filled with Ricotta cheese, fruit
glace, chocolate and hazelnut. A real Christmas treat!

Panna cotta all’arancia e Cointreau

A delicate velvety lemon scented cream topped with orange in Cointreau Liqueur and
toasted almonds. A feast of tastes!

Sorbetto ai Frutti di Bosco (V Vg)

Raspberry Sorbet topped with mixed summer fruits and Port wine coulis.
A mouth-watering dessert!

Spiedini di Datteri al cioccolato (V Vg)

Dates Skewers filled with pistachio and coated with chocolate.
A Vegan delight!

COFFEES

4 Courses £ 77

