
Christmas Menu

020 7242 3382 | flavours@luceelimoni.com 
91-93 grays inn road, chancery lane, london wc1x 8tx 

a 12.5% service charge will be added to the final bill  

Starters
Creamy celeriac soup 

with spicy squid & fresh tarragon leaves

Burrata                                                                           
with marinated artichoke & red peppers caponata

Cured bresaola platter 
with rocket leaves, shaved parmesan, extra virgin olive oil & lemon dressing

Tuna loin carpaccio seared   
with sesame seed, samphire, roast beetroot salad, orange & horseradish dressing

Mains
served with potato & seasonal vegetables

Spinach & ricotta tortelloni 
with fresh basil & cherry tomato sauce

Crusted halibut fillet 
with parsley, grana padano cheese, lemon butter & grated bottarga 

Crispy marinated duck 
with herbs, pancetta, toasted hazelnut & a red wine & frangelico reduction

Honey roasted venison ‘tagliata’ 
with caramelized apple & calvados

Pan fried seabream fillet  
with tiger prawns & creamy pernod sauce

Desserts
Christmas pudding with brandy sauce

Home-made panettone tiramisu
Sicilian cannoli with chocolate & pistacchio bits

- vegan option are available on request -

- three course set menu @ £47 - 
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