
EUSEBI

NATALE
E V E N I N G  M E N U

An Italian winter in Glasgow - for parties of eight or more

SHARED SFIZI AND THREE COURSES  |  £60 PER PERSON

Please advise us of allergies or dietary requirements when booking

SFIZI DI NATALE

Warm Eusebi Focaccia
Tenuta I Bonsi extra-virgin olive oil

Olives & Giardiniera
Friggitelli peppers, cauliflower and crinkle-cut

carrot

Ravioli Fritti
Gorgonzola and fig, red onion agrodolce

V

ANTIPASTI

Roasted Squash Pinsetta
Burrata, Mibrasa-roasted squash, ’nduja honey,

pomegranate and pistachio

Vitello Tonnato
Slow-cooked veal shoulder, tonnata spuma, crispy

capers and anchovy

Whipped House Ricotta
Mibrasa-roasted pear, chestnut honey, candied

walnuts and crostini

V

Mibrasa-Grilled Scottish Scallop
Celeriac crema, brown butter, capers and

clementine

£7 supplement

SECONDI

Tacchino Arrosto
Porchetta-spiced turkey, salsiccia and chestnut
stuffing, Marsala jus, roast potatoes and winter

greens

Barolo-Braised Short Rib
Parmesan mash, glazed shallots, cavolo nero and

Barolo jus

Wild Mushroom & Mascarpone Tortelli
Porcini butter, thyme and aged Parmesan

V

Risotto ai Porri
Mibrasa-roasted leeks, smoked scamorza, lemon

and crispy leeks

V

Smoky Calabrese Pinsa
Large pinsa with smoked tomato, Calabrese

salami, buffalo mozzarella and orange blossom
honey

Whole Mibrasa-Grilled Dover Sole
Brown butter, capers, lemon, parsley and wilted

spinach

Supplement

DOLCI

Eusebi Tiramisù
Espresso, mascarpone, Marsala and cocoa

Coppa Amarena
Fior di latte and pistachio gelato, Amarena

cherries, dark chocolate and hazelnut praline

Panettone Bread & Butter Pudding
Vanilla crema and Marsala raisins

Italian Cheese
Mostarda, walnuts and carta di musica

£6 supplement



