
CHRISTMAS DAY

Children
£45.00

Aults
£90.00

APRE-STARTER
TORTELLINI IN BRODO

Ringed shape egg pasta served with ricotta cheese and spinach in a vegetable broth.

STARTERS

MAIN COURSE
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www.ladolcevitabillericay.co.uk

BRESAOLA RUCOLA E GRANA
Thinly sliced cured beef with rocket salad, cherry 
tomatoes and aged parmesan flakes, dressed with  

extra virgin olive oil and lemon sauce.
GRIGLIATA DI VERDURE CON BUFALA

Grilled seasonal vegetables with buffalo cheese pearls 
drizzled with pesto.

ARROSTO DI TACCHINO
Traditional slow cooked roast turkey served with pigs 
in blankets, finest seasonal vegetables and trimmings.

BISTECCA FIORENTINA (14-15 oz)
Grilled T-bone steak served with sautéed potatoes  

and seasonal vegetables.

ARANCINO DI BOSCO
Saffron infused rice ball filled with mushroom and 

ricotta, finished with a creamy porcini and mushroom 
sauce.

COSTINE DI MANZO
Slow cooked short beef ribs in a rich Tennessee BBQ 

sauce topped with fresh orange.

SALMONE DEL REGINA
Oven baked salmon steak and shrimp nestled in  
a silky creamy spinach sauce with Italian herbs.

RAVIOLI LA DOLCE VITA
King prawn ravioli in a velvety champagne tomato 

cream sauce topped with king prawns and roe.
RISOTTO GORGONZOLA E NOCI

Slow cooked Italian herb infused risotto, in a creamy gorgonzola sauce topped with toasted walnuts.

PROFITEROLES
Light choux pastry filled with cream and topped with chocolate sauce.

Children under 16 years old £45 • Service charge will be added to the final bill. • Please inform our staff of any allergies

DESSERT & COFFEE
TIRAMISU

Classic Italian tiramisu.
APPLE PIE

Traditional warm apple pie.

CHRISTMAS PUDDING
Classic Christmas pudding with brandy sauce.

LEMON CHEESECAKE
Creamy lesion cheesecake.

SALTIMBOCCA DI PESCE
Scallops and shrimps wrapped in pancetta, delicately pan fried with garden pea sauce.

ENTREMETS
LEMON SORBET Refreshing lemon sorbet to cleanse the palate.


