YOUR CHRISTMAS
AT OUR PLACE

N*207

CAITIVO

FERNDALE ROAD

BRIXTON
020 3096 2236

CHRISTMAS OPENING TIMES:

MON-THURS: SPM TO MIDNIGHT
FRI: SPM TO 2AM
SAT: 11AM TO 2AM
SUN: 11TAM TO 11PM

CLOSED: CHRISTMAS DAY ONLY



CHRISTMAS FOOD

There are three ways to celebrate. The Partito
Italiano 1s finger food and sharing plates (good
to have over a drink). Next up is the Festa
Italiano. This 1s more of a group meal with big
plates for everyone to dip into. Lastly, you've
got the big 4-course sit down Natale Italiano.

PARTITO ITALIANO

Finger food and sharing plates, good to have
over a drink.

£15 PER PERSON

FRICO (fried parmesan crisps)
PECORINO & LEMON FOCACCIA lemon oil
‘NDUJA & TALEGGIO ARANCINI rocket pesto
PARMESAN SQUASH FRIES lemon mayo
TRIPLE COOKED CHIPS ‘nduja ketchup
CAULIFLOWER CHEESE ARANCINI (Vegan)
thyme, pistachio pesto
FRIED OLIVES breadcrumb & stuffed
with goat’s cheese
FRIED coD salad cream



FESTA ITALIANO

Group sit down meal, your choice from
a three-course menu.

£25 PER PERSON

‘NDUJA & TALEGGIO ARANCINI rocket pesto
CAULIFLOWER & CHEESE ARANCINI (Vegan)
thyme, pistachio pesto
FRIED coD salad cream

‘NDUJA FRIED CHICKEN fried buttermilk chicken
with ‘nduja jalapeno mayonnaise, spinach
BEETROOT GNoccHI (Vegan) pistachio pesto,
walnuts, rocket, sage
SPICY PORK MEATBALLS fennel, tomato sauce,
fat spaghetti, gremolata
VEGAN FRIED CHICKEN green chilli sauce,
spinach, red chillies
SLOW & DEEP BEEF RAGU pancetta,
red wine, pappardelle

TRIPPLE COOKED CHIPS ‘nduja ketchup

RADICCHIO & ROCKET SALAD parmesan,
house dressing

BOMBOLONI salted caramel buttercream



NATALE ITALIANO

The big four-course sit down Christmas dinner
£35 PER PERSON

RHUBARB PROSECCO BELLINI
PECORINO & LEMON FOCACCIA lemon oil

COURGETTE FLOWER goat’s cheese, honey, radicchio
MUSHROOM & TRUFFLE ARANCINI salsa di noci
‘NDUJA & TALEGGIO ARANCINI rocket pesto
BEETROOT GNOCCHI (Vegan)
pistachio pesto, walnuts, rocket and sage
FRIED coD salad cream

SLOW & DEEP BEEF RAGU pancetta,
red wine, pappardelle
‘NDUJA FRIED CHICKEN fried buttermilk chicken
with ‘nduja jalapeno mayonnaise, spinach
BEETROOT GNOCCHI (VEGAN) pistachio pesto,
walnuts, rocket, sage
SPICY PORK MEATBALLS fennel, tomato sauce,
fat spaghetti, gremolata
VEGAN FRIED CHICKEN fried vegan chicken,
green chilli sauce, spinach, red chillies
RADICCHIO & ROCKET SALAD parmesan, house dressing
TRIPPLE COOKED CHIPS ‘nduja ketchup

BOMBOLONI salted caramel buttercream

HOMEMADE LIMONCELLO



CHRISTMAS DRINKS

There are lots of options for pre-ordering drinks. We have our
drinks trays or book your own private bar for the evening.

GIN TRAY

Two bottles of Cattivo gin with enough spirits, bitters. sodas,
juices, fruits & herbs to make our gin cocktails.
£130 PER TRAY

APEROL TRAY

A bottle of Aperol with lots of Prosecco, soda and oranges
to make plenty of Aperol Spritz.
£80 PER TRAY

BUBBLE TRAY

Three bottles of Prosecco, fruit juices, liqueur and loads of fruit to
make a dozen Bellini’s of your choice.
£75 PER TRAY

PRIVATE BAR & BARTENDER

We have private mobile bars (complete with bartender for the
evening) which can be reserved for your party. This guarantees

personal service for you and your guests.
£150 FOR THE EVENING

PRIVATE MINI-BAR

Below ground in our Cocktail Club, you can reserve one of
our booths with a personal mini-bar. We will stock it to your
liking and you only pay for what you drink. your party.
FREE OF CHARGE



