
BOTTICELLI RISTORANTE

CHRISTMAS DAY
M ENU

FIRST COURSE

 

 

DESSERT
Italian Panettone

Christmas Pudding with brandy butter sauce
Tea / Coffee

SECOND COURSE
Wagu Beef & Parmesan Ravioli

PALATE REFRESHERSalt & Pepper Calamari

Eye Fillet Steak

Salmon & Tuna Carpaccio
Fresh lemon, radish & capers

Twice Cooked Half Duck
Glazed with peppered Campari & orange

sauce, on a bed of crushed potatoes,
seasonal greens & sliced orange 

Barramundi

Choice of

Served with rucola salad & french
fries. Choice of sauces -

Red wine jus, Peppercorn, Garlic
butter,  Mushroom & truffle

Crispy encrusted & shallow fried
with house made Aioli  

Choice of

Zesty Lemon Sorbet

Fil led pasta in burnt butter & Sage

Chargril led crispy skin fi l let ,  with a
lemon & white wine or chil l i  &

garlic sauce. Served with a mixed
garden salad & side of french fries

THIRD COURSE

$250‌
  

per head 

Online
Bookings
Open Soon 


	Online Bookings Open Soon
	$250
	per head
	CHRISTMAS DAY
	ENU
	FIRST COURSE
	SECOND COURSE
	Wagu Beef & Parmesan Ravioli
	PALATE REFRESHER


	THIRD COURSE
	DESSERT


