
 

 

 

 

 

 

 

 

CHRISTMAS 
MENU 

2026 
IsolabelLA 

 

 

STARTERS 

 

RAVIOLI CON ARAGOSTA 

Lobster Ravioli with a tomato sauce 

 

                                                                                                              BURRATA CAPRESE 

Burrata with cherry tomatoes with a drizzle of olive oil & basil 

 

 

SALMONE AFFUMICATO E AVOCADO 

Smoked salmon with avocado and rocket salad 

 

 

                                                        GAMBERONI PICCANTE 

                                                       King prawns with fresh chili, garlic white wine and tomato sauce 

 

                                                 MAINS 

 

RAVIOLI BURRO E SALVIA 

Ricotta & Spinach Ravioli with butter & sage sauce 

 

BRANZINO ALLA MUGNAIA 

Grilled Sea Bass with a lemon & butter sauce served with sautéed potatoes & broccoli  

 

COSTOLETTA DI VITELLO 

Grilled Veal Chops served with sautéed potatoes & broccoli 

 
SUPREME DO POLLO CREMA E FUNGHI 

Chicken Breast with cream & mushrooms Sauce served with sautéed potatoes & broccoli  

 

COSTOLETTA DI AGNELLO 
               Grilled Lamb Cutlets served with sautéed potatoes & broccoli          

                                                                                             

                                 dolce 

 

PANNA COTTA 
Homemade traditional Panna Cotta with a berry sauce 

 

 

TIRAMISU 

Homemade traditional Tiramisu 

 

 

TORTA DI MELE 

Apple Pie & ice cream 

 

 

GELATO LIMONCELLO 

Limoncello ice cream with limoncello liqueur 

 

l 

COFFEE OR TEA 

                                                                          Menu priced at £ 49.50 includes Bread & Olives, 

party poppers, Christmas crackers and vat. 

 

10%will be added to the final bill 

 
 

 



 

 10% service will be added to the final bill  
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