“THE ATTENTION TO DETAIL
AND FRESHNESS OF THEIR
PRODUCE IS OUTSTANDING.

| AM EXTREMELY IMPRESSED
WITH THE WHOLE TEAM AT
DON GIOVANNI AND IT
ENCAPSULATES EVERYTHING
THAT AN AUTHENTIC
INDEPENDENT ITALIAN
RESTAURANT SHOULD BE”

MULTI-MICHELIN STAR AND
A A ROSETTE CHEF,
JEAN- CHRISTOPHE NOVELLI
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@DONGIOVANNIMCR

RESERVATIONS @DONGIOVANNI.UK.COM
0161228 2482 | WWW.DONGIOVANNI.UK.COM

1 PETER HOUSE | OXFORD ST | MANCHESTER | M1 5AN

EARLY BOOKING

REWARDS

£50

GIFT VOUCHER

FOR ORGANISER PARTIES
OVER 12 GUESTS*

£25

GIFT VOUCHER

FOR THE ORGANISER OF
PARTIES OF 8 - 12 GUESTS*

BOOK TODAY!

T&C'S APPLY

CHRISTMAS WITH
DON GIOVANNI

BOOK TODAY!
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CHRISTMAS gbw@ MENU

ZUPPA DI BARBAVIETOLE E CAROTE

Roasted parsnip and carrot soup, served with homemade bread and butter

POLPETTE ALLA CASERECCIA

Homemade meatballs in cherry tomato sauce

PATE DI FEGATINI

Chicken and duck liver Paté with sourdough bread and chutney

COCKTAIL DI GAMBERETTI

Prawn cocktail with rosemary sauce and baby gem lettuce

CALAMARI

Hand cut squid rings lightly battered, served with a tartare dip

RISOTTO Al FUNGHI

Wild mushroom risotto with parmesan and truffle oil

TACCHINO ARROSTO

British turkey with potatoes, carrots and, sausages, stuffed

with sage served with gravy and cranberry jam

SUPREMA DI POLLO

British chicken supreme, honey roasted vegetables and rosemary gravy

COSTATA DI FILETTO

200G British fillet steak served with fries and garlic butter sauce
£10 SUPPLEMENT

CROSTATA DI SALMONE

Herb crusted Atlantic salmon served with seasonal vegetables
£3 SUPPLEMENT

LASAGNA

Homemade bolognese with béchamel sauce, mozzarella, basil & tomato

TIRAMISU

Homemade classic with coffee and mascarpone

PANNA COTTA

Homemade cream and vanilla, with winter berry compote

BUNDINO AL CARAMELLO

Toffee sponge with salted caramel sauce, honeycomb, vanilla ice-cream or clotted cream

CREME BRULEE

Homemade French custard, raspberries with caramelised sugar top

ICE CREAM / SORBET SELECTION

£39.50pp
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PALINE DI PANE
Dough balls

PANE ALL'AGLIO
Mini plain garlic bread

MOZZARELLINA

Baby mozzarella fritters

LASAGNA

Homemade lasagne

POLLO MILANESE
Chicken goujons with fries

TACHINO ALLA CASALINGA

British turkey breast, chipolata sausage, carrots, sprouts,
Sage and chestnut stuffing and cranberry jam
PIZZA MARGHERITA

Classic tomato and buffalo mozzarella

CHOCOLATE FUDGE CAKE
JELLY AND ICE CREAM
WAFFLES WITH BASIL INFUSED MAPLE SYRUP

£20pp

CHRISTMAS @%‘” MENU

INCLUDES A GLASS OF DOCG ORGANIC PROSECCO ON
ARRIVAL AND A CHAMPAGNE SORBET COURSE

ANTIPASTI

ZUPPA DI BARBAVIETOLE E CAROTE V
Roasted parsnip and carrot soup, served with homemade bread and butter

PATE DI FEGATINI
Chicken and duck liver Paté with toasted bread and a homemade chutney

CROCCHETTA DI PESCE
Freshly made haddock and salmon fishcakes, served with a homemade sweet chili dip

CAPESANTE CASERECCIE
Seared scallops topped with toasted breadcrumbs and parmesan

SECONDI

TACCHINO ALLA CASALINGA
British turkey breast, chipolata sausage, carrots, sprouts,
Sage and chestnut stuffing served with cranberry jam

BRANZINO AL CARTOCCIO

Anglesey farmed sea bass with cherry tomatoes and ocean fresh clams, based and served in foil

RAVIOLI LOBSTER

Homemade ravioli lobster in a lobster bisque with a touch of chili

COSTATA AL FERRI
285g, 28 day aged British rib eye steak cooked in the Josper and served with fries and garlic butter sauce

UPGRADE TO SIRLOIN FOR £4 OR FILLET £10

RISOTTO CON BUTTERNUT V

Roasted butternut squash risotto with thyme and parmesan shavings

DOLCI

SELEZIONI DI FROMAGGI

Selection of cheeses served with fruit and celery

TIRAMISU

Homemade classic with coffee and mascarpone

BUNDINO AL CARAMELLO

Toffee sponge in a toffee sauce with crushed walnuts and vanilla ice cream

TORTA LIMONE E MERINGUE
Buttery crust filled with creamy lemon filling topped with sweet meringue

£72.50pp

UNDER 10'S HALF PRICE
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