Christmas Lunch - 3 Courses
£21.95 Sunday - Wednesday
£24.95 Thursday - Saturday
Soup of the Day
Crab cakes served with a spicy tomato salsa
Bruschetta with cherry tomatoes, garlic, basil oil and a
balsamic glaze (V)
Focaccia with smoked ham, caramelised red onions, dolcelatte cheese,
rocket and ev olive oil
(available as vegetarian without the smoked ham (V))

Christmas
menus

Grilled Italian bread with portobello mushrooms and topped with parmesan
shavings and truffle oil (V)
Antipasto misto (mixed Italian meats served with grilled vegetables and
creamy buffalo mozzarella)

Available from

Roast turkey with a chestnut and sage stuffing topped with crispy pancetta and a rich gravy
served with roast potatoes and seasonal vegetables

1st December

Fillets of sea bass with a lemon butter and pea puree served with creamy
mashed potatoes

to

Pan seared tenderised 6oz sirloin steak with a rich diane sauce served with roast potatoes
and seasonal vegetables (served medium or well done)

6th January

Spaghetti with king prawns, spicy smoked ham, cherry tomatoes and spinach served
with a delicate cream sauce
Pizza with spicy Tuscan sausage, red onions, roast peppers, tomato sugo,
mozzarella and ev olive oil
(available as vegetarian with red onions, roast peppers and mushrooms (V))
Freshly made asparagus and ricotta ravioli served with a light cream
sauce and topped with crispy pancetta
Tagliatelle with roast peppers, buffalo mozzarella and spicy leaves served with a
light tomato sauce (V)
Crème brûlée
Vanilla ice cream with fresh mint and berry compote
Pavlova with a strawberry cream and a passion fruit sauce

Closed December 25th and 26th and
January 1st
The dinner menu is available at lunch
time on request

Panettone bread and butter pudding

Christmas Dinner - 3 Courses
£25.95 Sunday - Wednesday
£29.95 Thursday - Saturday
Soup of the Day
Bruschetta with smoked salmon, salted mascarpone, chives and a dill dressing
Baked courgette with a mixed vegetable stuffing and melted mozzarella (V)

Please note that a non-refundable
deposit of £10 per head is required to
secure your reservation
Reservations can be made in person,
by telephone, or by completing the
booking form below

Antipasto misto (mixed Italian meats served with grilled vegetables and
creamy buffalo mozzarella)
Asparagus wrapped in parma ham and baked in a mornay sauce
Focaccia with cherry tomatoes, red onion, garlic, basil and ev olive oil (V)
Roast turkey with a chestnut and sage stuffing topped with crispy pancetta and a rich gravy
served with roast potatoes and seasonal vegetables
Fillets of sea bass with a lemon butter and pea puree served with
creamy mashed potatoes
Medallions of fillet steak (served medium) with portobello mushrooms and a rich blue cheese sauce
served with roast potatoes and seasonal vegetables
Linguine pasta with fresh mixed seafood and cherry tomatoes served with a white wine
and garlic sauce
Freshly made braised rabbit ravioli served with a light game gravy sauce
Pizza with spicy Tuscan sausage, red onions, roast peppers, tomato sugo, mozzarella
and ev olive oil
(available as vegetarian with red onions, roast peppers and mushrooms (V))
Risotto with green vegetables and buratta cheese served with a
rich pesto sauce (V)
Tagliatelle with asparagus, mushrooms and red onion served with a cream and
white wine sauce (V)
Crème brûlée
Vanilla ice cream with fresh mint and berry compote

BOOKING FORM
Date of party ..............................................Time .............................
Lunch menu

or Dinner menu

Number of persons in party .............................................................
Organiser's name ............................................................................
Organiser's address ........................................................................
.......................................... Organiser's tel ......................................
Deposit (£10 per head) £ ...............................................................
Cheque enclosed

or

Cash

or

Card details

Card holder's name .........................................................................
Card type ..................................... Expiry date ................................
Card number ...................................................................................

Pavlova with a strawberry cream and passion fruit sauce
Panettone bread and butter pudding

THE ITALIAN KITCHEN
64 Ingram Street, Glasgow G1 1EX
Tel: 0141 572 1472

Signature .........................................................................................
THE ITALIAN KITCHEN
64 Ingram Street, Glasgow G1 1EX
Tel: 0141 572 1472

