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EST. 2003

XMAS DINNER MENU

STARTERS

CREAM OF ZOLFINO BEAN SOUP WITH BASIL PESTO DRESSING. (v)
COPPA DI PARMA CARPACCIO WITH PROVOLONE CHEESE SHAVINGS.

BABY BUFFALO MOZZARELLA, SLOW ROAST PEPPERS & ROCKET SALAD,
TOPPED WITH PARMIGIANO REGGIANO & DRIZZLED WITH AGED BALSAMIC VINEGAR. (v)

CALAMARI, MUSSELS & CHICKPEA SALAD IN A CITRUS DRESSING.

MAINS

TORTELLONI PASTA FILLED WITH SPINACH, RICOTTA & PECORINO CHEESE,
SERVED WITH MASCARPONE, MUSHROOMS & PEAS IN A GRANA PADANO CHEESE SAUCE. (v)

PAN-FRIED SEA BASS FILLET SERVED WITH A WILD MUSHROOM &BASIL RISOTTO.
ESCALOPE OF CHICKEN BREAST PAN-FRIED IN A PANCETTA & ASPARAGUS SAUCE SERVED IN A BED OF TAGLIATELLE.

MARINATED VENISON STEAK COOKED IN A RICH PINK PEPPERCORN & CHERRY TOMATO SAUCE SERVED
WITH ONION SAUTEED POTATOES.

SWEETS

DARK CHOCOLATE & FRANGELICO MOUSSE.
CHRISTMAS PUDDING SERVED WITH A BRANDY CREAM SAUCE.
DUO OF WHITE & DARK CHOCOLATE PROFITEROLES FILLED WITH VANILLA CREAM.

LIMONCELLO DI CAPRI

XMAS DINNER PRICE £25.90

EARLY BOOKING RECOMMENDED
TEL: 01224 213223 WWW.CIAONAPOLI.CO.UK
10 BON ACCORD CRESCENT ABERDEEN AB11 6DN

AVAILABLE FROM THE 1ST DECEMBER



Ciao and welcome to Ciao Napoli restaurant, where you can enjoy a truly
Neapolitan and Mediterranean experience. Relax and savor high quality cuisine, great service
and the friendly Italian ambience. Serving a wonderful combination of both modern and
classic Italian dishes, the broad menu offers something irresistible for everyone.

Ciao,
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