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Pr ic ing :  Adul t s :  £85 .00  
Chi ldren  ( 1 2  year s  and  under ) :  £ 35 .00



Christmas Day
SPECIAL MENU

PROSPECT ITALIAN
BISTRO

STARTER

MAIN COURSE

DESSERTS

Caul i f lower  & White  Cheddar  Soup  

Chr i s tmas  Roas t

Tradi t iona l  Chr i s tmas  Pudding

Chicken  L iver  Pâté  

S low ‑Bra i sed  Bee f  Short  Rib  

P i s tach io  Tiramisu

Velvety  cau l i f lower  and  mature  whi te  cheddar  s e rved
in  a  warm,  c rus ty  bread  bowl  for  a  r i ch ,  f e s t ive  s tar t .

Turkey  Crown or  Roas t  Bee f  S i r lo in  se rved  wi th
buttery  mash ,  v ibrant  s ea sona l  vegetab le s ,
c ranberry ‑ sage  f e s t ive  s tu f f ing ,  and  succu lent  p ig s  in
b lanket s ,  a l l  f in i shed  wi th  a  luxur ious ly  r i ch
Chr i s tmas  gravy .

Rich  s teamed  f ru i t  pudding  wi th  warm brandy  sauce
for  a  c l a s s i c  f e s t ive  f in i sh .

Smooth  pâté  wi th  sp iced  chutney  and  toas ted  br ioche .

Tender ,  f a l l ‑apart  bee f  short  r ib  in  a  r i ch  savoury
gravy ,  s e rved  wi th  c reamy mash  and  sea sona l
vegetab le s .

P i s tach io  mascarpone  and  van i l l a ‑ soaked  sponge
f in i shed  wi th  r i ch  p i s tach io  c ream for  an  indu lgent
Chr i s tmas  des ser t .

Prawn & Crayf i sh  Cockta i l  Goat ’ s  Cheese  & Beetroot  Tart

Cri sp  l e t tuce ,  Mar ie  Rose ,  l emon and  d i l l . Caramel i sed  red  on ion ,  ba l samic  g laze  and  winter
l eaves .

Sa lmon Wel l ington Butternut  Squash  & Sage  Ri sot to

Puf f  pas t ry ,  sp inach ,  Cheddar  cheese  and  d i l l ,  s e rved
with  a  champagne  cream sauce .

Creamy arbor io  r i ce ,  toas ted  seeds  and  herb  o i l .

Winter  Sp iced  Apple  Crumble  Ba i l ey s  Cheesecake  

Served  wi th  van i l l a  cus tard . Smooth ,  c reamy and  fe s t ive .



Chri s tmas  Day  Ce lebrat ions  — ce lebrate  the
season  wi th  us  in  s ty le .

For  the  l a s t  n ine  year s ,  Chr i s tmas  Day  a t  The
Prospect  has  meant  de l i c ious  food ,  t ime  spent
with  loved  ones ,  and  memor ie s  made  around
the  tab le .  We  would  be  de l ighted  to  we lcome
you  aga in  th i s  year  for  another  Chr i s tmas  to
t reasure .

This  year,  our  Chr i s tmas  Day  Party  wi l l  o f fer
two  sea t ings :

•  F i r s t  s ea t ing  –  Res taurant  or  cockta i l  a rea
at  1 2 :00  
•  Second  sea t ing  –  Res taurant  or  cockta i l
area  a t  14 : 30

Al l  gues t s  wi l l  be  we lcomed wi th  a
compl imentary  a r r iva l  dr ink  to  beg in  the
ce lebrat ion .

To  re serve  a  t ab le ,  a  non ‑ re fundable  depos i t
o f  £ 10  per  per son  i s  requ i red  a t  the  t ime  o f
booking .  

We k ind ly  a sk  that  a l l  gues t s  complete  fu l l
payment  and  submit  the i r  lunch  pre ‑order  by
1 s t  December  2025 .  P l ea se  note  that  bookings
cannot  be  accepted  wi thout  fu l l  payment  by
the  dead l ine .

For  enqui r i e s ,  p l ea se  contact :
i t a l i anbi s t ro . t eam@gmai l . com
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	Christmas Day
	SPECIAL MENU
	STARTER
	Cauliflower & White Cheddar Soup
	Chicken Liver Pâté
	Prawn & Crayfish Cocktail
	Goat’s Cheese & Beetroot Tart

	MAIN COURSE
	Christmas Roast
	Slow‑Braised Beef Short Rib
	Salmon Wellington
	Butternut Squash & Sage Risotto
	Creamy arborio rice, toasted seeds and herb oil.


	DESSERTS
	Traditional Christmas Pudding
	Pistachio Tiramisu
	Winter Spiced Apple Crumble
	Pistachio mascarpone and vanilla‑soaked sponge finished with rich pistachio cream for an indulgent Christmas dessert.

	Baileys Cheesecake
	Smooth, creamy and festive.




	Christmas Day Celebrations — celebrate the season with us in style.
	This year, our Christmas Day Party will offer two seatings:
	• First seating – Restaurant or cocktail area at 12:00
	• Second seating – Restaurant or cocktail area at 14:30

