CHRISTMAS DAY MENU

JUSTINO’S RESTAURANT

STARTERS

A glass of prosecco, olives and bread sticks for all

Coppa Gamberetti
Baby prawn coctail on crisp lettuce, with a Marie Rose sauce.

' Butternut Squash Soup
4 Served with rosemary croutons and winter spiced créme fraiche.
i ' g Burrata Prosciutto
N v Fresh burrata, Parma ham with rocket, cherry tomatoes, basil oil.
@ Py @(—%’ Gamberoni Piccante
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Sautéed king prawns in chilli and garlic butter sauce on toasted focaccia.

>4
i K Chicken and Duck orange Parfait
Chicken and duck liver parfait with orange essence and brioche toast.
/"‘ B.B.Q Short Ribs

Served with a Smokey B.B.Q sauce.

MAINS

Honey Glazed Roast Turkey
Hand carved Turkey Crown, pigs in blankets, cranberry stuffing and rich gravy served with festive vegetables and roast
potatoes.

Filetto Justino’s
9oz Filet of beef truffle butter, port and truffle jus and chunky parmesan potato wedges

Cornfed Chicken Rustica

Succulent Cornfed chicken breast with wild mushroom cream sauce, gnocchi potato potato gnocchi and fresh rocket.

Rack of Lamb Toscana
Rack of Lamb topped with fresh minted mousse, served with sundried tomato and red wine sauce, roast potatoes

)
\\'7 Grilled Fish Platter
' Salmgn, Seabass and Lemon sole fillets, char grilled and served with lemon butter sauce and crushed parsley new
potatoes.
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=’> ¢ ®(—=’ *All served with festive vegetables
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3 DESSERT y
4:\\ Steamed Christmas pudding ‘a—_)@ .

Forrest Fruit Cheesecake
Whipped vanilla cream and strawberry sauce

| Justino’s Tiramisu

www.justinos.co.uk Classic Italian dessert flavoured with coffee liqueur

0151427 1155
reservations@justinos.co.uk SeiFerm e (aF
Justino's With fresh Raspberry’s and lemon drizzle

@myjustinos
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Brandy Creme Anglaise
]

myjustinos *Coffee and Petit fours £ 8 5 .OO Pe r p erson
e *Kids under 10 £42.50
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