
 
 

 
BUON NATALE! 

 

Oliver Spritz £10 
Leblon Cachaca, Martini Bianco, sugar, lemon, olive oil & Prosecco 

 

USC Welcome Aperitivo  
USC Bruschetta (v) ~ Deep fried mozzarella (v) ~ Black rice crackers (v)     

 

ANTIPASTI 
Insalata ~ Pear, apples, radicchio, blue cheese, walnuts & pregiato truffle (v) 

Capesante ~ Hand dived scallops alla “carbonara” & Jerusalem artichokes 

Crocchette ~ Pork cheeks & truffle croquettes, fondue & pickled mushrooms 
 

PRIMI 
Crespella ~ Venetian crêpe, pioppini, chard, taleggio & pregiato truffle (v) 

Tortellini ~ Capon tortellini, roasted chestnuts consommé & pregiato truffle 

Risotto ~ Red prawns, sheep ricotta, bergamot & pistachios  
 

SECONDI 
Polenta ~ White soft polenta, pumpkin, cabbage, chestnut & pregiato truffle (v) 

Polpo ~ Octopus “ai ferri”, chickpeas puree, ‘nduja & mushrooms 

Capriolo ~ Fallow deer, foamy celeriac, radicchio Tardivo & pregiato truffle 
 

CHRISTMAS TREAT 
Sgroppino ~ Limoncello, lemon sorbet, Prosecco & honey  

 

DOLCI 
Tiramisú ~ Christmas USC panettone tiramisú 

Bunet ~ Traditional chocolate & Amaretto budino  

Baba ~ Neapolitan rum baba, chestnuts & caramel toffee 
 

Espresso Martini £10 
Finlandia Vodka, Kahlua and a shot of espresso 

 

4 courses for £75 per person  
Available on 25th December 

Please note that there will be a menu for children (up to 12 year’s old) priced at £35 
 

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.   
 

If you have a food allergy, intolerance or sensitivity, please speak to your server  
about ingredients in our dishes before you order your meal. 

 

Pane & Olio 
Bread basket & 

EVOO £3 
 


