
 

 

  
 

                                                 
To Begin 

A glass of Prosecco for adults or fresh orange juice for children. 

To Share (for 2 people): 

Brie fritto - Deep-fried Brie in breadcrumbs, served with cranberry sauce. 

Salmone Affumicato e Gamberetti - Slices of smoked salmon & baby prawns, topped with caviar. 

Starters 

Zuppa di Dranchio - Crab Soup, served with toasted bread. 

Bruschetta Festiva - Sweet cherry tomatoes, ricotta, honey & Parma ham. 

Bruschetta al Formaggio di Capra - Goat’s cheese bruschetta. 

Scampi Mediterranei al Forno - Oven-Baked Mediterranean Langoustine. 

Mains 

Filetto di Manzo Surf & Turf – Fillet steak topped with chicken liver pâté & Parma ham,  

served in a red wine sauce with vegetables. (GF available on request) 

Risotto allo Zafferano – Creamy saffron risotto topped with pan-fried scallops. 

Arrosto Tradizionale di Tachino / Agnello / Vegetariano - Traditional Roast Turkey / Lamb /  

Vegetarian option, served with all the trimmings. (GF available on request) 

Spigola e Vongole Fresche - Fresh Clams & Pan-Fried Fillets of Sea Bass,  

in garlic, chilli, white wine & shallots.  

Desserts  

Tiramisu della Casa - Homemade Tiramisu 

Pudding di Natale - Christmas Pudding, served with vanilla ice cream 

Tartufo al Limoncello - Limoncello Tartufo 

Souffle al Cioccolato - Chocolate Soufflé, served with vanilla ice cream 

Sorbetto - Sorbet 

To Finish 

Caffe - Coffee 

Please advise of any allergies as dishes can be altered to suit dietary needs. Ask staff for more details 
 of up and coming events or visit www.labellanapolirestaurant.uk   Tel : 01424 277072 

http://www.labellanapolirestaurant.uk/

