BUFFET-STYLE ANTIPASTI

Carpaccio di manzo

Smoked rib-eye carpaccio, truffle cream and crispy parmesan
Salmone marinato

Cured salmon, ricotta, peach compote and fried capers

§ Mozzarella di zizzona

Zizzona mozzarella, heirloom tomatoes and basil

§ Insalata russa

Coleslaw salad with carrots, potatoes, peas and mayonnaise
Selezione di salumi e formaggi

Selection of cheeses and cold cuts

Q Pane e salse

Bread and dips

PRIMI & SECONDI TO SHARE

Tortellini in brodo

Tortellini, beef, chicken broth and parmesan
Gnocchi alle vongole

Gnocchi with clams, parsley and peperoncino
Costata

Rib-eye with salsa verde

§ Parmigiana di melanzane

Eggplant layers with tomato sauce and mozzarella

% CONTORNI

Broccoletti

Wild Broccoli, garlic and chili

Insalata

Assorted mix of small, young salad leaves
Patate arrosto

Roasted potatoes with cheese

¥ DOLCH

Tiramisu

Ladyfingers, mascarpone, coffee and cocoa powder
Panettone con zabaione

Panettone with marsala sabayon
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ATUTTI

We are absolutely delighted to
welcome you into our Graziella
family on this joyous occasion. Let’s
celebrate the holidays in style with
your loved ones, the ltalian way—
indulging in authentic, soul-warming
dishes at your favourite trattoria.
Buon appetito!

MENU'FESTIVO

Savor the authentic flavors of an Italian
Christmas feast as you enjoy Graziella’s
festive dinner. With a warm atmosphere
and a selection of traditional Italian

dishes, you’ll instantly feel at home.

€ 125,- Adults

€ 60,- Children (<12 years)

(S5
SNEAK PEEK rr-: :TI-“;
OF OUR DISHES Ell"r..-_.r

@ Graziella’s vegetarian dishes.

All our ingredients are
responsibly sourced.



