
Zuppa Natalizia
Butternut squash & red peppers soup with crispy pancetta served with bread

Suppli Al Ragu E Zafferano
Crunchy deep-fried balls of saffron infused rice, stuffed with Ragu accompanied with  

our rich spicy tomato sauce
Camembert Al Forno Per 2 Persone V

Baked camembert with rosemary & walnuts served with fig jam and bread (for 2 people)
Burrata Festivo V

Italian mozzarella cheese filled with rich, thick cream served on top mixed grill  
aubergine, courgettes, fresh slice tomato & fresh basil drizzle with pesto oil

Gamberoni Giganti Con Burro Al Aglio
Butterfly Tiger prawns with garlic, butter & white wine sauce

Baileys Tiramisu’
Traditional Italian cake with layers of zabaglione, 

Coffee & Baileys Liqueur
Tortino Di Natale

Traditional Christmas pudding with Brandy sauce
	 Profiteroles Della Casa

Soft choux pastry filled with chocolate cream & covered in a 
chocolate cream

Selezione Di Formaggi
Selection of three Italian cheeses served with chutney & biscuits 

STARTERS
CHRISTMAS DAY

Ravioli Funghi Di Bosco V
Ravioli filled with mixed wild mushrooms served with light  

butter sauce & drizzle with truffle oil
Tacchino di Natale

Roast turkey with pork & chestnut stuffing, pigs in blankets served with  
diced potatoes & vegetables

Arrosto Di Manzo
Prime roasted ribeye of beef served with potatoes & roasted vegetables

Spigola Con Spinaci
Pan roasted filet of seabass served on a bed of new crushed potatoes &  

spinach served with salsa Verde

MAIN COURSES

DESERTS

£75.00 PER PERSON • (£37.50 FOR UNDER 10 YEARS OLD)
www.dapeppinorestaurants.com
Gratuities go entirely to the staff

An optional 12.5% service charge will be added to the bill for parties of 5 or more
SEPARATE BILLS CAN NOT BE PROVIDED FOR PARTIES OF 4 OR MORE




