
Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

 

 
Da Gino has various menus 
running over the festive period: 
 
  
Christmas Lunch  

Three Courses, £16.95  

 
Christmas Dinner  
Three Courses, £25.95 

 
Christmas Day Menu 
Four Courses, £79.95 

 
New Year's Eve Menu 
Four Courses, £64.95 

  
 
View our full menus below 
 

 

 

 

 

 

 

 



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

Christmas Lunch 
Menu 

 

Three Course  
 

Antipasti 
 

Zuppa del Giorno V 
Chef’s home made soup, created with the freshest seasonal 

ingredients; guaranteed to satisfy! 
 

Funghi Farciti 
Roasted Portobello mushrooms filled with asparagus, red pepper,  

Pancetta and creamy mascarpone, topped with goat’s cheese 
 

Insalata Caprese V 
Sliced buffalo mozzarella with slice vine tomato,  

finished with olive oil and fresh basil 
 

Coppa di Gamberetti 
Prawn cocktail 

 

Penne all’Arrabbiata 
Short pasta tubes finished with the richest tomato chilli sauce  

with a touch of garlic and pan-fried shallots 
 

Panzerotti Piacentina 
Crepe filled with spinach and cheese, topped with  

cream and tomato sauce 



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

Secondi 
Tacchino al Forno 

Traditional roasted turkey breast with all the trimmings; Chipolata sausages, 
chestnut stuffing and cranberry sauce, accompanied with rich gravy 

Pesce del Giorno 
Catch of the day- the freshest fish served with a choice of sauces; 

Ask your server for today tempting options!  

Pollo Bardi 
Pan fried breasts of chicken, with shallots, mushrooms, brandy,  

cream and topped with baby artichokes 

Risotto ai Funghi (v) 
A hearty helping of Italian rustic rice with a 

 medley of mushrooms in white wine and parmesan cheese 

Lasagna Casalinga 
Our homemade lasagne layers of pasta and meaty Bolognese ragu’ sauce, 

complemented with tasty tomato sauce creamy béchamel sauce,  
finished with melted mozzarella and parmesan 

 

Salmone allo Champagne (£4.95 supplement) 
Fresh fillet of salmon with a light and creamy champagne sauce 

with pink peppercorns  

Bistecca di Manzo (£4.95 supplement) 
(9oz) prime sirloin steak served with pepper sauce or Stilton sauce 

Bocconcini alla Romana (£4.95 supplement) 
Beef fillet steak, diced and sautéed with fresh rosemary, shallots and  

finished in a rich marsala sauce 
 

All Main Courses are served with a selection of seasonal vegetables and roasted potatoes 
 

Dolce  
 

Traditional Christmas Pudding  
With brandy sauce 

Tirami Su’ della Casa 
 Home-made, delicious layers of liqueur soaked sponge and creamy sweet filling, dusted with 

chocolate powder 

Macedonia di Frutta  
Fresh fruit salad 

£16.95 
 
 



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

Christmas Evening Menu 
 

Three Course  
 

Antipasti 
Zuppa del Giorno V 

Chef’s home made soup, created with the freshest seasonal 
ingredients; guaranteed to satisfy! 

 

Crab and prawns cocktail 
Crab meat and prawns served with lemon and Marie Rose 

sauce 
 

Prosciutto Caprese 
Authentic Italian Parma ham with buffalo mozzarella 

cheese 
 

Scallops Caspinetti  
Scallops in shallots and fresh rosemary with brandy and 

tomato sauce Garnished with fresh Asparagus 
 

Confit Duck 
Tender and delicious duck, cooked slowly in the oven served 

on a bed of rocket salad and balsamic vinegar  
 

Cannelloni Emiliana 
Pasta tubes filled with a ragu’ of veal and chicken, baked 

with a tasty tomato and béchamel sauce, topped with 
melted mozzarella cheese and finished with parmesan 



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

Secondi 
 

Tacchino al Forno 
Traditional roasted turkey breast with all the trimmings; Chipolata sausages, 

chestnut stuffing and cranberry sauce, accompanied with rich gravy 

Salmone allo Champagne  
Fresh fillet of salmon with a light and creamy champagne sauce 

with pink peppercorns  

Pollo Fornovo 
Pan fried chicken with shallots and mushrooms,  
finished with pernod, prawns and cream sauce 

Lamb and Venison 
Noisettes of lamb loin and vension in a rich wild mushroom sauce and stripes 

of Parma ham, served with Panccioti Ravioli 

Bistecca ai Quattro Formaggi 
9oz prime sirloin steak, grilled and topped with a  

creamy selection of four cheeses 

Panzerotti Livornesi V 
Crepe filled with spinach, parmesan and mozzarella,  

baked with tomato and cheese 
 

All Main Courses are served with a selection of seasonal vegetables and roasted potatoes 
 
 

Dolce  
 

Traditional Christmas Pudding  
With brandy sauce 

Tirami Su’ della Casa 
 Home-made, delicious layers of liqueur soaked sponge and creamy sweet 

filling, 
 dusted with chocolate powder 

 

Panna Cotta 
Home-made traditional Italian dessert, made with fresh cream, vanilla, topped with caramel 

sauce 

Macedonia di Frutta  
Fresh fruit salad 

£25.95 



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

Christmas Day Menu 
 

Four Course  
 

Antipasti 
 

Asparagus Soup V 
Chef’s speciality home made soup, created with the 
freshest seasonal ingredients; guaranteed to satisfy 

Melone con Prosciutto di Parma 
Ripe galia melon with thin layers of Parma ham, 

drizzled with Limoncello 

Gamberoni alla Griglia 
Butterfly grilled giant tiger prawns  

with a herbs garlic butter 

Cannelloni Emiliana 
Pasta tubes filled with a ragu’ of veal and chicken, baked 

with a tasty tomato and béchamel sauce, topped with 
melted mozzarella cheese and finished with parmesan 

Aragosta Royale 
Marinated half cold lobster served with Russian salad, 

marie rose sauce and caviar 
 
 

Middle Course 
Funghi Farciti V, Polpettine al Sugo,  

Ravioli Buffoni 
Served with three classic sauces  



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

Secondi 
 

Tacchino al Forno 
Traditional roasted turkey breast with all the trimmings; Chipolata sausages, 

chestnut stuffing and cranberry sauce, accompanied with rich gravy 

Halibut Senape 
Grilled halibut steak with a light Italian mustard cream,  

brandy sauce topped with prawns 

Anatra all’Arancia 
Half roasted Gressingham duckling with an  

orange and Gran Marnier sauce 

Noisettes of Lamb 
Medallions of lamb’s loin with white wine,  

honey, garlic and rosemary sauce 

Filetto alla chantarelle 
(9oz) Aberdeen Angus prime fillet steak with wild mushrooms  

and Barolo wine reduction 
 

All Main Courses are served with a selection of seasonal vegetables and roasted potatoes 
 
 

Dolce  
 

Traditional Christmas Pudding 
With brandy sauce 

Tirami Su’ della Casa 
Home-made, delicious layers of liqueur soaked sponge and creamy 

sweet filling, dusted with chocolate powder 

Macedonia di Frutta 
Fresh fruit salad 

Delizia all’Amaretto 
Amaretto log served with white profiteroles  

and drizzled with chocolate sauce  

Selezione di Formaggi da Tavola 
Cheeseboard selection 

 

Caffe’ And Petit Fours 
£79.95 



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

New Year’s Eve Celebration 
Four Course  

 
 

On Arrival 
Glass of Prosecco 

 
 
 

Antipasti 
 
 

Zuppa di Funghi Selvatici V 
Chef’s wild mushrooms soup, created with the freshest seasonal 

ingredients; guaranteed to satisfy 

Aragosta e Salmone Roulade 
Scottish smoked salmon with lobster, crab and prawn mousse, 

garnished with caviar served with crostini 

Confit of Duck’ 
Slow cooked confit of duck in an aromatic sauce,  

served on a bed of rocket salad and balsamic dressing, 

Melone con Prosciutto di Parma 
Ripe gala melon with thin layers of  

Parma ham, Drizzled with Limoncello 

Capesante alla Veneziana 
Scallops and King Prawns cooked with a touch of  

fresh chilli, tomato and white wine sauce  

 
 
 

Middle Course 
Tortelloni alla Boscaiola V 

Pasta parcels filled with Spinach and Ricotta, served with a 
light tomato, mushroom sauce and topped with Parmesan cheese 



Da Gino Ristorante Italiano 

All our food is prepared from fresh ingredients and cooked to order. 
If you prefer a dish to suit your own taste, or dietary requirements, please do not hesitate to ask 

 

Secondi 
Cervo e Agnello 

Pan roasted Loin of Venison and lamb served with shallots,  
Oyster mushrooms, thyme and Barolo wine reduction 

Branzino Venini 
Grilled fillet of sea bass in a light tomato, cream and brandy sauce 

topped with Prawns  

Anatra all’Arancia 
Half roasted Gressingham duckling with an orange  

and Gran Marniere sauce 

Tournedos Rossini 
Finest Scotch beef fillet cooked in Madeira wine and demi-glace, 

served with a crouton base and topped with pate 

Aragosta Sarda 
Half lobster served with pasta ribbons in a cream, brandy sauce with 

dots of black caviar to give a delicious contrast of flavours 

Chef’s special Tre’s 
Panzerotti, Penne ai funghi, Melenzane parmigiana 

 

All Main Courses are served with a selection of seasonal vegetables and roasted potatoes 
 

Dolce  
Panna Cotta 

Home-made traditional Italian dessert, made with fresh cream, 
vanilla, topped with caramel sauce 

Macedonia di Frutta 
Fresh fruit salad 

Torroncino Natalizio 
Italian nougat Roulade and Profiteroles with chocolate sauce 

Selezione di Gelati 
 Selection of Italian Ice Cream 

Or 

 Selezione di Formaggi da Tavola 
Cheeseboard selection 

 

£64.95 per person 


