
Wild Mushroom and 
Roasted Chestnut Soup 
Served with crème fraîche and 
horseradish dip and wild rocket

Chicken Liver, Pork and 
Wild Mushroom Pate 
Made with chicken and pork livers with 
caramelised onion chutney and ciabatta

Roast Turkey
Fresh roast potatoes, honey roast 
parsnips, braised red cabbage, brussels 
sprouts, red wine jus, sage and onion 
cranberry stuffing, pig in blanket, Yorkshire 
pudding and cranberry sauce

Seabass 
Oven roasted fillet of seabass, with oregano 
and garlic roasted potatoes, green beans, 
red onion and sweet red pepper

Christmas Pudding 
With brandy butter ice cream

Winter Berry Cheesecake
Vanilla baked cheesecake with 
mulled fruit complete

Bread & Olives  
Ciabatta bread, olives, butter, olive oil & balsamic vinegar

Petit Fours and your choice of Tea or Coffee

Severn and Wye Smoked Salmon 
Served with crème fraîche and 
horseradish dip and wild rocket

Tomato Bruschetta  
Lightly toasted garlic ciabatta slices 
topped with plum tomatoes, red 
onion, fresh basil and basil oil

Roast Sirloin of Beef
Fresh roast potatoes, honey roast parsnips, 
braised red cabbage, brussels sprouts, 
red wine jus, sage and onion cranberry 
stuffing, pig in blankets, Yorkshire 
pudding and horseradish sauce

Vegetable Wellington  
Fresh roast potatoes, honey roast parsnips, 
braised red cabbage, brussels sprouts, red wine 
jus and sage and onion cranberry stuffing

Warm Chocolate Cherry Brownie 
Chocolate brownie topped with vanilla ice 
cream and warm morello cherry compote

Tiramisu   

Coffee soaked sponge layered with coffee 
liqueur, mascarpone cream and cocoa

Christmas Day Menu

STARTERS

ON ARRIVAL

TO FINISH

MAINS

DESSERTS

FIVE COURSES £84.95 PER PERSON



Dough Bites 
Served with red pepper and cucumber sticks

Roast Turkey
Fresh roast potatoes, honey roasted parsnips, 
brasied red cabbage, brussels sprouts, red 
wine jus, sage, onion and cranberry stuffing, 
pig in blanket and Yorkshire pudding

Roast Beef
Fresh roast potatoes, honey roasted parsnips, 
brasied red cabbage, brussels sprouts, red 
wine jus, sage, onion and cranberry stuffing, 
pig in blanket and Yorkshire pudding

Chocolate Brownie  
A warm chocolate brownie with vanilla gelato

Cheesy Garlic Bread   
Served with red pepper and cucumber sticks

Chicken Crunchies
Served with peas, sweetcorn and fries

Fish Fingers
Served with peas, sweetcorn and fries

Pomodoro Pasta  
Macaroni pasta in a tomato sauce

Vegan Nuggets 
Served with peas, sweetcorn and fries

Gelato  
A scoop of gelato served in a cone or 
a bowl. Please ask for todays flavours

Children’s 
Christmas Day Menu

Starters

Mains

Desserts

THREE COURSES £34.95 PER CHILD

This is a sample menu and is subject to change. Olives may contain stones. Chicken, 
fish and duck dishes may contain bones. All our dishes are prepared in kitchens where 
nuts, flour, etc. are commonly used, and we therefore cannot guarantee our dishes will 
be free from traces of these products. All dishes may contain ingredients not listed in 
the menu descriptions. All prices include VAT (GST in Jersey). A full copy of our tipping 
policy is available on our website at www.bellaitalia.co.uk. If for any reason we fail to 
live up to your expectations, please discuss your concerns with the team member who 
served you and allow them the opportunity to address your dissatisfaction. Alternatively, 
please visit bellaitaliafeedback.hgem.com. Set menus cannot be used in conjunction 
with any other offer or discount, including Tesco vouchers. All information correct at 

time of printing. Adults need around 2000 kcal a day.

ALLERGEN & CALORIE 
INFORMATION

For allergen & calorie information 
on all of our dishes, please visit 

www.bellaitalia.co.uk/menu 
or scan this QR code

 VEGETARIAN     CAN BE MADE VEGETARIAN ON REQUEST     VEGAN     CAN BE MADE VEGAN ON REQUEST 

 GLUTEN FREE     CAN BE MADE GLUTEN FREE ON REQUEST     CONTAINS ALCOHOL


