Centuries of
Festive Feasting

ITALIANS HAVE SPENT GENERATIONS PERFECTING
THE ART OF GOOD TIMES AND GREAT FOOD.
NO WONDER CHRISTMAS TASTES THIS GOOD.

GUSTO

ITALIAN



Christmas Dayv
Children’s Menu

FOR OUR YOUNGER GUESTS

TO START

FRESHLY BAKED GARLIC BREAD SLOW-COOKED MEATBALLS*
with Fior di Latte mozzarella pork and beef meatballs in a rich tomato sauce
served with grated Gran Moravia and focaccia bread
SPICED CELERIAC SOUP
focaccia croutons and chive oil CREAMY PRAWNS
cooked in a garlic tomato sauce and
served with toasted Puglian bread

MAINS

TURKEY INVOLTINI TOMATO RIGATONI

wrapped in smoked bacon, with honey-glazed carrots, rigatoni pasta served in a tomato sauce
sprouts, braised red cabbage, garlic roast potatoes

and sage gravy MAKE YOUR OWN PIZZA

your pizza base comes with fresh tomato sauce
SLOW-COOKED BEEF

and a choice of 3 toppings
served with potato gratin, parsnip purée, sautéed

mushrooms, honey-glazed carrots and red wine jus Choose from: cheese,‘chopped ham,.chlcken, pineapple,
sprouts, sweetcorn, olives, pepperoni or tuna.
Arrange your toppings, then hand it back to us

to put in our pizza oven

DESSERTS

CHRISTMAS PUDDING WARM CHOCOLATE BROWNIE
served with Créme Anglaise served with salted caramel gelato,

and dark chocolate sauce
SORBET

trio of lemon or mandarin

Vegetarian Vegan

Due to our cooking processes and kitchen set up there is a potential risk of cross-contamination of allergens.
This includes our recipes without intentional gluten ingredients for our pizzas bases and pastas, and any items which are deep fried (highlighted with an *).
Therefore these may not be suitable for those with severe allergies or strict dietary requirements. 2000kcals is the recommended daily intake for adults,

calorie needs vary by individual. A discretionary 12.5% service charge will be added to your bill.

We work closely with suppliers to bring you the best of the season, dishes may vary slightly to reflect this.



