
Bruschetta Stracciatella

Christmas day at Max’s 

Please be advised that food prepared here may contain the following ingredients: milk, eggs, wheat, soy beans,
peanuts, tree nuts, fish and shellfish.

If you suffer from a food allergy, please inform a staff member upon placing your order. Every care is taken when
preparing orders with specific allergen requirements.

However, please be aware cross contamination can occur. We can make any pizzas vegetarian or vegan upon
request. Please speak to a member of staff upon ordering. our products are local and curated with love

Mozzarella, sliced beef tomato, basil
Caprese

Carpaccio di Manzo orSalmon Tortelloni al Sugo di Basilico

Fungo alla crema
Mushrooms, creamy sauce, smoked bacon bites, 

Pollo al Vesuvio

Pennette al Salmone
Smoked creamy salmon sauce

Mascarpone, savoiardi, espresso, cocoa
Tiramisu Tradizionale

Crab and lobster ravioli, broccoli, creamy sauce
Ravioli di Granchio e Aragosta

Agnello Tradizionale
Rack of Lamb, gravy, sauté potatoes, vegetables' 

Homemade Chocolate cake, vanilla ice cream
Torta al Cioccolato

Mushrooms & Asparagus risotto, truffle paste, extra
virgin olive oil

Risotto ai funghi & asparagi

Spinach and ricotta, tomato & basil sauce

Spicy Gluten Free Fish Vegetarian

Mix of suppli courgette, spinach & ricotta
arancini, panzerotti tomato & mozzarella

Rosticceria mista 

Scallops, smoked red pepper sauce, guanciale bites
Capesante

Antipasti

Gluten-free - Pasta -Bread available
Some dishes are available to be made vegan/vegetarian. Ask a member of staff for details.

Dolci

36 Giorni 80z filetto di Manzo

Primi

 3 Course 89.90pp- arrival drink Prosecco Millesimato Ronaldhino

Fresh chopped tomato, extra virgin olive oil, fresh garlic,
burrata mozzarella

Chicken, creamy chilli sauce, asparagus,
carrots, broccoli, mushrooms, sautéed potatoes

Beef carpaccio, rocket, parmesan shavings, capers / or
Smoked salmon

Baked fillet of lemon Sole, wine sauce , capers extra virgin olive
oil, garlic, sautee potatoes, broccoli, apsragus

Filetto di Sogliola al forno 

Torta Della Nonna
Sicilian lemon pastry cream, tart

Traditional Christmas Turkey Dinner available as requested 

36 days d’’age Fillet steak, roasted
cherry tomatoes, mushrooms, fries

Vegan

Fried whitebait, garlic mayonnaise
Bianchetti fritti

Choice of: coffee, strawberry, chocolate, vanilla,
salted caramel, pistachio, lemon sorbet, raspberry
sorbet (3 Scoop)

Selezione di Gelati

or GO Vegetarian  or Vegan

25/12/2026

Tartufo al Pistacchio
Pistachio Truffle, pistachio cream, pistachio ice cream

Home made creme brulee’
Crema Pasticciera
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