
A discretionary service charge of 12.5% will be added to your bill. Please note that this menu is subject to change.

                                                                                                              

 

Artigiano Christmas Menu 3 Courses £75.00

Primi Piatti

Vellutata di Castagne, Topinambur e Patate Novelle con
Barbabietola e Pastinaca Croccanti ed Olio al Tartufo

cream of chestnut, jerusalem artichoke and new potato soup with 
beetroot and parsnip crisps �nished with white tru�e oil

Tempura di Gamberi con Julienne di Carote e Porri Saltati, Salsa al Miele e Soia
tiger prawns in a beer tempura with sautéed carrots and leeks with a honey and soy dressing

Burratina Pugliese con Verdurine Grigliate, Pesto, Prosciutto di Parma e Pinoli Tostati
Pugliese burrata with grilled vegetables, pesto, Parma ham  and toasted pine kernels

Gradvalax di Salmone con Barbabietola e Germogli di Piselli, Vinaigrette al Lampone
salmon gradvalax with poached beetroot, pea shoots and raspberry vinaigrette

Tartara di Manzo con Uovo di Quaglia a Crudo, Scaglie di Parmigiano 
con Remoulade di Sedano Rapa e Rafano

Scottish beef tartare with fresh quail’s egg, shaved parmesan, 
celeriac and horseradish remoulade

 Secondi Piatti

Risotto agli Asparagi e Za�erano con Pecorino e Pepe Rosa
sa�ron and asparagus risotto with Roman pecorino cheese and  pink peppercorn

Tacchino Arrosto Natalizio
roasted Norfolk turkey with all the trimings

Nodino di Vitello al Burro e Salvia con Spinaci Saltati all'Aglio
pan fried veal chop in a butter and fresh sage sauce with sautéed garlic spinach

Filetto di Manzo con Funghi Misti, Fegato Grasso e Salsa al Vino Rosso
grilled �llet of Surrey Farm beef with mixed wild mushrooms, foie gras and red wine jus

Filetto di Ippoglosso con Pak Choi, Semi di Sesamo, 
Uovo d'Anatra in Camicia e Salsa Olandese

pan fried �llet of Atlantic halibut with pak choi, sesame seeds, 
poached duck egg and Hollandaise sauce

Filetto di Branzino Arrosto con Guazzetto di Vongole, Gamberi e Salicornia
roasted �llet of seabass in a clams, king prawn and samphire guazzetto

Gnocchi con Spinaci, Noci e Salsa al Formaggio A�umicato
home made gnocchi with baby spinach, walnut and smoked cheese sauce

Dolci

Semifreddo con Amaretti, Ciliege, Mango e Salsa al Frutto della Passione
traditional semifreddo parfait with amaretti, sweet cherry, mango and passion fruit coulis

Selezione di Formaggi Misti con Fichi Freschi e Biscotti Digestive
selection of mix cheese served with fresh �gs and selection of biscuits

Strudel alle Mele ed Uvetta con Gelato alla Vaniglia
apple and raisin strudel with vanilla ice cream

Fondente al Cioccolato con Gelato alla Fragola e Salsa al Cioccolato Fondente
chocolate fondant with strawberry ice cream and dark chocolate sauce

Tiramisu
traditional Tiramisu with Novara sponge biscuit
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Tel: , artigiano@etruscarestaurants.com
www.artigianorestaurant.co.uk

Booking Terms and Conditions

Artigiano
Christmas Booking Form 

All bookings are subject to availability. 

We require a non-refundable deposit of £20 per person for standard bookings. 

Should numbers drop without notification of at least 5 working days, the deposit paid per 
person will be retained.

Menu content is correct at the time of going to print and may be subject to change.

All private areas require a minimum spend according to your requirements.

Deposits may be paid by cheque, payable to Etrusca Restaurants Ltd.

Cash deposits must be made in person.

Access to some areas of the restaurant may be restricted due to private functions.

Return of your booking form is deemed acceptance of these terms and conditions.

Artigiano
12A Belsize Terrace, London, NW3 4AX

Tel: 020 7794 4288, artigiano@etruscarestaurants.com
www.artigianorestaurant.co.uk

Artigiano
12A Belsize Terrace, London, NW3 4AX

 020 7794 4288



 

Name___________________________________________________

Company________________________________________________

Address _________________________________________________

Postcode _________________________________________________

Contact Number __________________________________________

Email___________________________________________________

Please indicate your requirements below:

Restaurant booking  [   ]       Private Dining Room Booking  [   ]        
Lunch booking  [   ] Dinner Booking  [   ]

No of  people ______________________________________________

Date Required (first choice) ____________________________________

Date Required (second choice) __________________________________

Time of  Booking __________________________________________

Menu Choice_______________________________________

_______________________________________________________

Visa  [   ] Maestro  [   ] Amex  [   ] Mastercard  [   ]

Name on Card: ___________________________________________

Credit Card No: __________________________________________

Start Date: _________________ Expiry Date: ___________________

CCV No: _____________________ Issue No: ___________________
 last 3 digits on back of  card Maestro

Signature: _______________________________________________

Payment Details
To confirm your booking we require a deposit of  £20 per person. This will 
be deducted from your final bill. However, should your numbers decrease 
without prior notification of at least 5 working days, deposits paid for 
absent persons will be retained.

Should you require one of  our venues for exclusive use please contact us on: 
020 7794 4288  

artigiano@etruscarestaurants.com  

[   ]  Please tick the box if you would prefer not to receive information 
about future promotions and marketing events from Artigiano

Please read this form and the conditions. Complete, sign and return to us 
by emailing artigiano@etruscarestaurants.com 
or by popping in to see us.

Special Requirements_______________________________________


