
christmas group menu - 2009
3 courses - 32.50

zuppa di castagne e cannelini
chesnut & cannellini bean soup

tortelloni ai funghi misti
wild mushroom parcels, herb butter

caprino piemontese, bruschetta e confettura di mele
warm goat’s cheese, grilled bread, apple jam

bresaola con rucola e salsa al gorgonzola
cured beef, rocket, blue cheese dressing

insalata mista con noci tostate e pecorino toscano
mixed leaves, tuscan pecorino, toasted walnuts

♦  ♦  ♦

ravioli alla crema di zucca, burro e salvia
pumpkin ravioli, sage butter

branzino con cime di rapa, pomodoro e alloro
roasted sea bass, cime di rapa, tomato and bay leaf

petto di pollo con cavolini di brussells, uvetta e pinoli 
breast of corn fed chicken, creamed brussel sprouts, raisins & pinenuts

filletto di manzo con verza, castagne e pancetta
grilled fillet of beef, savoy cabbage, chestnuts & pancetta

♦  ♦  ♦

torta al cioccolato e polenta, mascarpone alla vaniglia
chocolate & polenta cake, vanilla mascarpone

pannacotta con clementine, melograno e grappa
pannacotta, clementine, pomegranate & grappa

pere al vino rosso con cioccolato bianco
spiced red wine poached pears, white chocolate sauce

tiramisu
classic italian tiramisu

gorgonzola e pere
blue cow’s milk cheese & fresh pear

SERVICE IS NOT INCLUDED.
your bill will be left open for you to tip as you choose.

for groups of 8 people or more, a discretionary service charge of 12.5% will be added.
prices include VAT at 15%. cantina del ponte complies with the hospitality industry’s voluntary code of practice. 


