
CHRISTMAS 2025 
Two Courses £29   |   Three Courses £36 

Buon Natale da Olive by Cafolla’s 

ANTIPASTI  |  STARTER 

Crema di Pomodoro e Basilico con Stracciatella (Vegan Option Available) 
Velvety tomato and basil soup topped with fresh stracciatella cheese 

Polpette al Pomodoro 
Homemade meatballs in a rich tomato and parmesan sauce 

Cocktail di Gamberi Tradizionale 
Traditional prawn cocktail with seafood dressing 

Fiori di Zucchina Ripieni 
Stuffed courgette flowers with parmesan cream and basil pesto 

Bocconcini di Cacio e Ova 
Crispy bites of pecorino cheese, egg and breadcrumbs with marinara dipping sauce 

PIAT TI PRINCIPALI  |  MAIN COURSE 

Tacchino Arrosto Tradizionale con Prosciutto al Forno e Salsicce 
Traditional roast turkey with baked ham, sage stuffing and chipolata sausages 

Petto d’Anatra con Salsa all’Amarena 
Pan-fried duck breast with rich Amarena cherry jus 

Filetto di Maiale Ripieno con Provolone Affumicato e Pere Fresche 
Stuffed pork fillet with smoked provolone cheese and fresh pears 

Salmone al Forno con Peperonata 
Herb-crusted baked salmon served with peperonata sauce 

All of the above are served with creamy mash, rosemary roast potatoes,  
crushed carrot & parsnip, Brussels sprouts and pan gravy 

Candele alla Genovese | Casa Speciale 
10 hour slow-cooked Neapolitan beef ragù with traditional candele pasta 

Risotto alla Vegetariana (vegan option available) 
Seasonal vegetable risotto with Italian herbs and parmesan 



 

DOLCI  |  DESSERT 

Tiramisù Classico 
Classic Italian tiramisu with espresso and mascarpone 

Tiramisù al Limoncello 
A light twist on the classic, infused with Limoncello and lemon zest 

Panna Cotta al Cocco con Rabarbaro (vegan) 
Coconut panna cotta served with rhubarb compote 

Coppa all’Amarena 
Cafolla’s ice cream with Amarena cherries, Amaretti crumble and crushed meringue 

Crema Bruciata ai Fichi Caramellati 
Crème brûlée with caramelised fig 

 We can accommodate parties for up to 55 guests 
Reserve online at www.dishcult.com/restaurant/olivebycafollas  

or tel: 07922467526 

Available dates 
Friday 28th and Saturday 29th November 

Thursday 4th, Friday 5th, Saturday 6th and Sunday 7th December 
Thursday 11th, Friday 12th, Saturday 13th and Sunday 14th December 
Thursday 18th, Friday 19th Saturday 20th and Sunday 21st December 

http://www.dishcult.com/restaurant/olivebycafollas

