
Christmas Day Lunch  
4 courses £55.00 per person 12.00-3.30pm   

CHILDREN UNDER 5 EAT FREE (SELECTED MENU)
CHILDREN under 12 - £25.00 per person

 
Champagne Reception

Primi
Salmone Affumicato

Smoked salmon-filled with ricotta,prawns-marie rose sauce
Gamberoni Aglio Olio

Pan fried King prawns, garlic,chilli,parsley sauce
Crespoline spinacchi (v)

Crepes filled with ricotta cheese-spinach-topped with 
Mozzarella parmesan

Zuppa di Casa
Homemade soup of the Day-served with crusty ciabatta

Funghi Gorgonzola (v)
Pan fried mushrooms in garlic butter parsley sauce & gorgonzola cheese

Secondi
Tacchino Arrosto Tradizionale

Roast crown of Norfolk Turkey with an Italian twist, 
Pancetta wrapped chipolatas-chestnut stuffing-Roast potatoes-

Seasonal vegetables-gravy
Branzino al Ferre

Char grilled Fillet of sea bass, in a garlic, lemon, white wine dressing
Pollo Gorgonzola

Char grilled Breast of chicken in a gorgonzola, mushroom, leek cream sauce
Filetto Pepe

 Chargrilled Fillet of beef, peppercorn,brandy cream sauce
Fettucine Funghi Bosco (v)  

Fettucine pasta, in a wild mushroom sauce

*****Main Courses served with a selection of seasonal 
vegetables & Garlic Rosemary roast potatoes*****

Dolci
Christmas pudding 

with Brandy sauce
Pannacotta 

vanilla pannacotta-served with seasonal berries
Profiterole Bianco e scurro 

The finest white and milk chocolate profiteroles 
Tiramisu 

The classic” Pick me up

Dopo
Selezione di Formaggi

Finest selection of Artisan Italian cheese-crackers-grapes-celery
Caffe e Ciocolato

+10% Service charge

Christmas Set Menu
Every Lunch 12.00-2.30pm 

Evening Sunday-Friday (Saturday 6.00-7.00pm) *
Available from 21st Nov - 24th Dec

2 courses £14.95 / 3 courses £17.95

Primi
Zuppa di Giorno (v) 

Soup of the day served with crusty bread

Insalata di Gamberetti
Fresh prawns, served in a creamy marie rose sauce on 

shredded lettuce

Calamari Fritti
Crispy fried squid-Roast garlic mayonnaise, Lemon

Bruschetta Con Pomodoro (v)
Vine ripened tomato, garlic,basil on toasted Tuscan bread

Funghi con Aglio Olio (v)
Pan fried mushrooms in garlic butter parsley sauce

Secondi
Tacchino Arrosto Tradizionale

Roast turkey with an Italian twist chestnut stuffing, pancetta wrapped 
chipolatas, seasonal vegetables, roast potatoes, gravy

Pollo Gorgonzola 
Char grilled Chicken breast in a gorgonzola cream sauce,with 

mushrooms & Leeks.

Branzino
Fillet of Seabass, in a garlic olive oil white wine, lemon parsley dressing

Spaghetti alla Verdura (v)
Spaghetti pasta tossed with Roast peppers, courgettes, in a rich

 Napolitana sauce

Pizza Picante
Hot spicy pepperoni, peppers, onions, fresh green chillies, mozzarella & tomato

Tagliatelle alla Bolognese
Tagliatelle pasta, served with a rich grounded beef red wine

 herbed tomato ragu

*****Main Courses served with a selection of seasonal 
vegetables & Garlic Rosemary roast potatoes*****

Dolci
Panna Cotta

Delicious creamy vanilla, served with seasonal berries

Gelato
Selection of Ice cream

Profiterole scurro e Bianco
Choux puffs filled with chantily cream smoothered in a rich chocolate & white 

chocolate mousse 

+10% Service charge

primi
Bruschetta (V)
Vine ripened tomatoes, basil and garlic on 
a toasted bread

Salmone Affumicato
Smoked salmon, filled with Ricotta, 
atlantic prawns on a bed of rocket salad, 
served with a marie rose sauce

Funghi Aglio e Olio (V)
Pan fried garlic mushrooms

Zuppa di Casa (V)
Carrott and sweet potato soup, served 
with crusty ciabatta bread

secondi
Tacchino Arrosto Tradizionale
Succulent Norfolk Turkey, with an Italian 
twist, served with Seasonal vegetables, 
roast potatoes, and all the trimmings

Pollo alla Gorgonzola 
Char grilled chicken breast in a 
Gorgonzola & cream sauce with 
mushrooms & Leeks, served with Gratin 
potatoes, rocket salad

Pesce Spada
Char grilled swordfish, marinated in 
garlic lemon, herbs in extra virgin olive 
oil, served in a caper’s mixed olive wine 
sauce, accompanied with mixed roasted 
vegetables, french fries

Bistecca All Griglia
8oz Succulent Sirloin steak, Char grilled to 
your liking, served with Fries, salad and 
Button mushrooms  

dolci
Cheesecake
Homemade Italian wild berry cheesecake

Tiramisu Rustico
A classic Italian layered dessert, 
comprising of coffee soaked savoiardi 
biscuits and whipped cream, finished 
with a dusting of cocoa

Tartufata ai Ciocolato
A crumbly biscuit base topped with a 
deep rich chocolate truffle mousse and 
finished with waves of milk chocolate 
and icing sugar

Selection of Italian Ice cream 
& Sorbet

Christmas menu 4 courses £24.95pp
from 1st December til 24th December

Penne Polpette
Mamma’s recipe Italian meatballs, 
succulent minced beef & Pork, in a rich 
napolitano sauce

Penne alla Napolitana (V)
Cooked with fresh garlic, basil in a rich 
napolitana tomato sauce

Risotto alla Verdura (V)
Mixed roasted peppers, wild mushrooms 
& Green beans, in a creamy white wine & 
Parmesan sauce

“la Famiglia l ’amore e il Cibo”
                                             The Essence of Christmas in Italy is “Family, Love & Food”

There may be traces of nuts in our ingredients, if you have any special 
dietry requirements please ask before you order your meal

an Italian christmas at Pontefino!

address. 80 Main St, Gunthorpe, Nottingham, NG14 7EU
tel. 0115 966 3711     |     email. info@pontefino.co.uk

website. www.pontefino.co.uk

coffee
Coffee & Chocolate

Book In advance to avoid disappointment 

Telephone

0115 9663711

Email	
info@pontefino.co.uk

Pontefino Italian Restaurant & Bar
80 Main St
Gunthorpe
Nottingham

“la Famiglia l 

’amore e il Cibo”
The Essence of Christmas in Italy is 

“Family, Love & Food”

* Christmas Set Menu   (Every Lunch 12-2.30- Evening 
sunday-Friday)On Live Music Nights you may be asked to 
vacate your table after 2 hours).  5-30pm-9-30pm - For 
parties of 8 or more , a deposit of £10pp is required to 
secure reservation all food must be pre ordered- Deposits 
are non refundable.)



£29.95 per person  12.00-3.00pm

Primi
Bruschetta pomodoro (v)

vine ripened tomatoes, basil garlic,on tuscan bread

Fungh con aglio olio (v) 
pan fried garlic mushrooms

Zuppa di casa
Homemade soup of the day, crusty bread

Insalata di gamberetti
Fresh prawns topped with marie rose sauce, 

on a bed of mixed leaves

Secondi
Pollo Gorgonzola

Char grilled Chicken breast in a gorgonzola mushroom,leeks, 
creamy white wine sauce

Penne Polpette
penne pasta-Mamma recipie meatballs-succulent minced 

beef & pork in a rich napolitana tomato sauce

Salmone Ginosa
Fillet of salmon-served on a bed of roasted vegetables & potatoes

Spaghetti alla Verdura(v)
Spaghetti tossed with roast peppers,courgettes,in a 

napolitana tomato sauce

Pizza Picante
Hot spicy peperoni-peppers-onions-fresh green chillies

Pizza Giardino (v)
roat peppers-spinach-courgettes-onions-onions-garlic 

butter-tomato-mozzarella

*****Main Courses served with a selection of seasonal 
vegetables & Garlic Rosemary roast potatoes*****

Dolci
Tiramisu ” The Italian Classic”

Selection of Italian Ice Cream

Profiterole Bianco e scurro
The finest white and milk chocolate profiterole

+10% Service charge 

Live music starts 10pm-Bar closes 2am venue closed at 2-30am
*****Please book all Taxis in advance*****

£20 deposit required (non refundable)- per person. Pre order 
required for each party - +10% service charge

Christmas &
New Year
........italian style

BoxingDay & 
                   New Years Day Menu

New Years Eve
Live music & Disco till 2.00am 

4 courses £59.95 per person
Funk soul Disco Band - Champagne reception

Primi
Gamberoni aglio olio 

pan fried King prawns,garlic chilli,parsley sauce

Crespoline Spinacchi
Crepes filled with ricotta cheese&spinach,topped with 

mozzarella,parmesan in a rich napolitana sauce

Asparagi di Parma
Asparagus wrapped in parma ham, garlic butter-parmesan

Calamari Fritti
Crispy fried squid-garlic mayonnaise

Tortino di Pesce
homemade fishcake, with fresh sea bass and salmon, garlic dip

Secondi
Linguine Aragosta

Half fresh Lobster,served on abed of 
linguine,tossed with vine tomato, chilli,basil

Filetto Pepe
Char grilled Fillet steak peppercorns-brandy cream sauce- 

handcut chips-rocket salad

Fettucine Funghi Bosco (v)
Fettucine pasta,in a wild mushroom sauce

Pollo Gorgonzola
Char grilled chicken breast-in a gorgonzola, mushroom, leek cream sauce

Branzino di Ferre
Char grilled Fillet of sea bass- garlic-Lemon parsley white wine dressing

*****All Served with garlic roasted potatoes & 
seasonal vegetables*****

Dolci
Pannacotta 

Vanilla Pannacotta served with seasonal berries

Tiramisu 
Selection of Ice cream & Sorbet

Caffe e Ciocolato


