Chuistmas

—

lo you all
Jrom
the Management
and Staff
at, Antica Roma

Opening Times:

Christmas Day

12 noon - 5.00pm

e —

Fully Licensed Restaurant

Available from 12 noon - 5.00pm

25th December 2026

01249 819822

2 High St,
Calne SN11 OBJ



Christmas Day Menu Booking Form - 25 December
& Courses £69.95

On arrival . T
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Fresh creamy burrata served on a bed of rocket, parma

hlam cherry tomatoes & extra virgin olive oil and balsamic - 5
glaze i . e 2
Bruschetta Salmon Christmas qu Mena AN = ©
Toasted home made bread, spread with creamy soft cheese, Sl |8 @ b b 22
topped with smoked salmon & with balsamic glaze & Courses EIS|0| Bl 8| 3 E ¢
Arancini “Siciliani” == |2 £ B E = 5 ﬁ
Arborio rice, breaded balls stuffed with beef (bolognese), £69 95 g t: 5 T | €38 || & LRl s
bufalo mozzarella and topped with “Napoli” sauce, rocket ° S £ |3 ':T:.o S| L83 8 : =
salad o ol 2|8 E W  o|lE|= ] e 3 A B|E
Formaggio di “Capra” Please fill out this pre-order o Bl 8|5 |E| 8 C|&|8 |8 5|82 £
Goat cheese deep fried in breadcrumbs, served on a bed of bormand setarn Ao us a| s| 2|8 |5 o B |BE[=|2| E|5|5|6
rocket, cranberry sauce and balsamic glaze ' el o a|ld | |<|/F|lw|@ 2| F|6|al|T

Mains
Agnello di “Natale” NAME STARTERS

Lamb shanks, cooked in rich red wine sauce, served with
gravy, mash potatoes and vegetables

Tachino “Sorpresa”

Turkey breast stuffed with mushrooms and cheese,
wrapped with Parma ham, deep fried, served with gravy,
cranberry sauce and vegetables

Spigola al Forno

Whole Sea bass cooked in oven with lemon, olives, cherry
tomatoes, capers, spring onions served with mixed
vegetables

Fillet Steal (80z)

Fillet steak served with mash potatoes and asparagus
Risotto Butternut Squash

Arborio rice cooked in vegetable stock, rosemary
butternut, garlic, mascarpone cheese finished with parmsan
cheese and rocket salad

Dessert

Tiramisu

Sponge fingers soaked in coffee and Marsala layered with
mascarpone cream cheese sprinkled with chocolate
Gusto D’italia

Cherry ice cream drenched with Amaretto liqueur,
whipped cream and flaked almonds & strawberry sauce
Sorbetto al Limone

Lemon sorbet drenched with Limoncello liqueur
Homemade Berries Fruits Cheesecake




