
Christmas Eve 

4 Course £60
Pre-Order Only

STARTER

Carpaccio di Barbabietole - Beetroot carpacccio, hazelnut and blood orange VG GF DF

Zuppa - Butternut squash soup, goats cheese, balsamic glaze and crostini bread  GF* DF*
Salmone A�umicato - Smoked salmon, lemon ricotta, pickled cucumber, watercress puree GF

Pappardelle - Pappardelle pasta with braised wild boar and rosemary  GF* DF*
Cacciucco - Tuscan fish stew, rich tomato broth, chilli, toasted garlic crostini  GF* DF*

MAIN

Cervo - Venison loin, pan fried, polenta, wild mushroom, broccoli, blackberry coulis GF
Brasato - Braised blade of beef in valpolicella wine, mashed potato, celeriac  GF DF*

Risotto - Porcini risotto with truffle, parsley & garlic  VG

Merluzzo - Filleted cod, crushed new potato, celeriac, chives & lemon butter sauce  GF
Tacchino - Stuffed Turkey Ballotine & pancetta, traditional garnishes, vin santo sauce  GF

DOLCE

Monte Bianco - Chestnut cream, crisp meringue, vanilla Chantilly and candied chestnuts

Strudel di Mele - Apple strudel served with a scoop of vanilla ice-cream
Fondente - Chocolate fondant served with amarena cherries jam  GF DF*

CANAPE

Panettone Tiramisu - With Marsala wine and candied orange

Tartelletta - Hand picked white crab tartlet & red pepper jam DF* GF*
Chesse Bigu - Homemade choux pastry with cheese filling

vg - vegan 

v - vegetarian 
v* - vegetarian available on request 

vg* - vegan available on request 

Allergies and Intolerances 
If you have a food allergy or dietary requirements, please inform our staff before ordering

We will do our best to accommodate your needs, but we cannot guarantee a completely allergen-free environment 

gf* - gluten free available on request
df - dairy free

df* - dairy free available on request 

gf - gluten free 

A discretionary 10% service charge will be added to your bill, all of which goes directly to our team.

IL POSTINO
WELLS CITY


