
 

Villa Romana 
CHRISTMAS LUNCH MENU 

£ 18.95 
 

Insalata di Pollo alla Cesare 
STARTERS 

Chicken salad with our homemade Caesar dressing and crispy bacon 
 

Zuppa di Manzo e Cipolla 
Traditional beef and onion soup 
 

Bruchette con Gamberi e funghi 
Toasted traditional Bruschetta with sautéed king prawns, mushrooms, fresh tomato and basil 
 

Polenta con Agnello 
Polenta scented with sun blushed tomato and basil, served with a lamb, pepper, onion and port sauce 
 

Polpettone alla Bolognese 
Traditional baked rolled minced beef stuffed with ham, spinach and cheese, served with a balsamic glaze 
 

Funghi al Dolcelatte Gratinati 
Fresh button mushrooms cooked in a Dolcelatte cheese sauce and finished au gratin 
 

Tortellini Boscaiola 
MAIN COURSES 

Tortellini pasta filled with Parma ham tossed with onion, mushrooms, peppers, garlic, sweet chilli and tomato sauce 
 

Risotto ai Gamberoni e Asparagi 
Traditional Italian risotto cooked with prawns, asparagus and white wine 
 

Casarecci con Agnello e Peperoncino 
Pasta tubes tossed with shredded lamb, garlic, red peppers, red onion and a hint of chilli  
 

Pollo alla Boscaiola 
Strips of chicken breast with garlic, onion, mushrooms, pepper, tomato and red wine sauce served with saffron rice  
 

Bistecca alla Griglia 
Sirloin steak grilled and served with Peppercorn sauce or Diana sauce or plain with olive oil and rosemary  
 

Salmone con Vegetali Arrosto 
Oven baked salmon served on a bed of roasted vegetables 
 

All main courses served with vegetables and potatoes 
 

 

Semifreddo al Baileys e Cioccolato Bianco 
DESSERTS 

Homemade white chocolate and baileys Semifreddo( ½  mousse ½ ice cream) served with a strawberry sauce 
 

Profitteroles 
Homemade Profiteroles served with a hot chocolate sauce and vanilla ice cream  
 

Torta di Limone 
Lemon tart served with a lemon sorbet 
 

 
Garlic bread and our own marinated Olives on the table 

A £5 per head non-refundable deposit will be required for booking confirmation 
Pre-orders will be required at least three days in advance 
More vegetarian options are available with advance notice 

Gratuity is at your discretion 
 



 

Villa Romana 
CHRISTMAS EVENING MENU 

£ 28.95 
 

Crostini di Salmone e Granchio 
STARTERS 

 Smoked salmon and white crab meat rolls on oven baked croutons and served with a Martini Vermouth dressing 
 

Zuppa di Manzo e Cipolla 
Traditional beef and onion soup 
 

Arancini di Riso 
Arborio rice balls stuffed with peas, mozzarella and beef ragu, served with a sweet chilli and tomato sauce 
 

Calamari Fritti 
Shallow fried squid, tossed with rock salt and chilli flakes, served with homemade tartar sauce 
 

Polenta con Agnello 
Polenta scented with sun blushed tomato and basil, served with a lamb, pepper, onion and port sauce 
 

Funghi al Dolcelatte Gratinati 
Fresh button mushrooms cooked in a Dolcelatte cheese sauce and finished au gratin 
 

Pollo Farcito 
MAIN COURSES 

Chicken breast stuffed with sun blushed tomatoes and basil, served with a delicate cherry tomato and oregano sauce  
 

Tortellini al Dolcelatte e Spinaci 
Tortellini pasta filled with Parma ham, served with a delicious spinach and Dolcelatte cheese sauce 
 

Tagliatelle  Gamberoni e Granchio 
Tagliatelle pasta tossed with king prawns and white crab, asparagus and red pesto 
 

Maiale con Mele e mostarda 
Slowly roasted pork belly served with a light apple, mustard and fennel sauce 
 

Anatra Al Miele 
Grilled Gressingham duck breast served with a light honey and five spices sauce  

 

Filetto Rossini 
Grilled Fillet steak on a crouton and pate, served with a port wine sauce,  finished with a drizzle of truffle oil 
 

Orata al Forno 
Whole Sea Bream oven cooked, served on a bed of roasted onion and beetroot with a balsamic glaze 
 

All main courses served with vegetables and potatoes 
 

Semifreddo al Baileys e Cioccolato Bianco 
DESSERTS 

Homemade white chocolate and baileys Semifreddo( ½  mousse ½ ice cream) served with a strawberry sauce 
 

Tiramisu 
Homemade traditional Italian tiramisu  
 

Profitteroles 
Homemade Profiteroles served with a hot chocolate sauce and vanilla ice cream  
 

Garlic bread and our own marinated Olives on the table 
A £5 per head non-refundable deposit will be required for booking confirmation 

Pre-orders will be required at least three days in advance 
More vegetarian options are available with advance notice 

Gratuity is at your discretion 
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