EUSEBI

NATALE

LUNCH MENU

An Italian winter in Glasgow - for parties of eight or more
THREE COURSES | £40 PER PERSON

ANTIPASTI
Whipped House Ricotta Vitello Tonnato Chestnut & Wild Mushroom
Mibrasa-roasted pear, chestnut Slow-cooked veal shoulder, tonnata Soup
honey, candied walnuts and crostini spuma, crispy capers and anchovy Rosemary oil and Taleggio crostini
\% \Y
SECONDI
Tacchino Arrosto Beef Shin Pappardelle Risotto ai Porri
Porchetta-spiced turkey, salsiccia Slow-braised beef, red wine and Mibrasa-roasted leeks, smoked
and chestnut stuffing, Marsala jus, aged Parmesan scamorza, lemon and crispy leeks
roast potatoes and winter greens v
Smoky Calabrese Pinsa Shetland Cod
Smoked tomato, Calabrese salami, buffalo mozzarella Borlotti bean and guanciale ragu, sage and lemon brown
and orange blossom honey butter
DOLCI
Eusebi Tiramisu Coppa Amarena White Chocolate & Orange
Espresso, mascarpone, Marsala and Fior di latte gelato, Amarena Yule Log
cocoa cherries, dark chocolate and Ginger and orange-spiced sponge,
hazelnut praline orange marmalade, coated in white
chocolate

Please advise us of allergies or dietary requirements when booking





