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Christimas Day Menu

appetizer
Antipasto to share

CIAO NAPOLI

\\
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starter

Capesante Alla Crema
Pan fried scallops with shallots, lemon, white wine
in a creamy sauce
Chorizo Halloumi
Grilled chorizo and halloumi on crostini, served on Merry Christmas and a
bed of rocket and finished with drizzle of olive oil

Polpette Di Pesce : . \e :
Salmon and prawns' fishcakes, served with staff at Ciao Napoli
sweet chilli salsa

Melanzane Alla Parmigiana (v) - ‘;‘%ﬁ
Layered aubergine with tomato, parmesan

and mozzarella baked in the oven Xmas Day & New Years Eve Menu
£10.00 deposit required per person

Wishing all customers a very

Happy New Year from all the

Festive Lunch and Evening Menu
£5.00 deposit per person required

. .y 10% Service Charge applies
Flletto A"a Grlglla For any special requests or for further information, please contact us

Grilled fillet steak served with roasted onions,
cherry tomatoes and mushrooms ?%ﬁ
(Diane or Peppercorn sauce)

Salmon Carbonara U e
Salmon fillet cooked with bacon in a cream sauce, Openlng tll’l’leS. *
served on bed of spaghetti Monday to Thursday
Tacchino Di Natale 12 noon -2pm / 6pm - 10:30pm

Hand carved roasted turkey, Friday & Saturday 12 noon - 11pm
served with all the trimmings Sunday 4pm - 9pm
Pollo Prosciutto
Grilled chicken strips wrapped in Parma ham in a
tomato sauce and finished with mozzarella §%¢€

Tagliatelle Al Pesto (v) .« o
Tagliatelle in a creamy pesto sauce finished VlSlt. bOOk.

with parmesan shavings Ciao Napoli

Christmas Day 1pm - 4pm

Telephone

11 Mawdsley Street
Bolton, BL1 1NJ 01204 399 291

Any Dessert or Coffee £69.50 pp www.ciao-napoli.co.uk Make it a Christmas to Remember




Festive Menu

course one

Zuppa Del Giorno
Homemade broccoli and stilton soup

Pate Di Anatra
Smooth duck paté served with homemade toast

Polpette Al Pomodoro
Beef meatballs in a béchamel and tomato sauce
Funghi Piccanti (v)
Garlic mushrooms in a rich tomato and
chilli sauce

Gamberoni All Aglio
Pan fried tiger prawns with chilli, garlic
in a tomato and butter sauce

2 Coursesﬁlg.gs pp

course two

Risotto Ai Funghi (v)
Risotto with mushrooms, onions, and rosemary
in a white wine and cream sauce

Tacchino Di Natale
Hand carved roasted turkey,
served with all the trimmings

Pollo Cacciatore
Chicken breast, onions, mushrooms and peppers
in a red wine and tomato sauce

Bistecca Alla Griglia
Grilled sirloin steak served with roasted onions,
tomato and sauteed mushrooms
(£3 supplement)

Spigola Al Aglio
Sea bass fillets cooked in garlic, tomatoes,
onions in a white wine and butter sauce

course three

Tiramisu
Profiteroles
Panna Cotta
Chesse cake

Or coffee

3 courses £24.95 pp

NEWYEARS EVE

Menu

From 7pm till close

Any Starter
Any Main
Dessert

Giluten free options available on request.
Some of our dishes may contain traces of nuts,
please call for details




