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CROLLA’S
ITALIAN
KITCHEN

FOOD ALLERGIES & INTOLERANCES

Should you have concerns about a food allergy or
intolerance please speak to our staff before you order
your food or drink




CHRISTMAS
DINNER MENU 2024

3 courses — Available from 5pm

£58.00

STARTERS

ZUPPA DI COZZE
Scottish grown rope mussels cooked in tomato,
white wine, garlic

RISOTTO CIOCIARA

Arborio rice cooked with Italian sausage,
porcini mushrooms then finished in a cream,
tomato, brandy sauce

GAMBERONI PROVENCAL
King prawns pan fried with tomato, garlic,
white wine, oregano Served on a bed of rice

MAINS

TACCHINO TRADIZIONALE
Traditional roast turkey served with trimmings

FILET MIGNON AGLI ASPARAGI
Pan fried mignon fillet steak topped with
asparagus, finished off with cream & saffron

BRANZINO AL CASTELLO
Sea-bass wrapped around a pesto of
sundried tomato, garlic, basil-
pan fried & served in a lemon sauce

PIZZA SCOZZESE
Pizza with tomato, cheese, haggis

POLLO ALLE CASTAGNE

A pan fried chicken breast stuffed with
chestnuts & then finished off in a chestnut,
brandy & cream sauce

DESSERTS

PANNA COTTA
Topped with fruit coulis, chocolate sauce,
or caramel sauce

PANETTONE FARCITO
Italian panettone with Crema Pasticciera

CHRISTMAS PUDDING
Traditional Christmas pudding served with
brandy sauce

CHRISTMAS
LUNCH MENU 2024 £40.00

3 courses — Available from midday to 3pm

STARTERS

ZUPPA DI COZZE
Small plate of Scottish grown rope mussels
cooked in tomato, white wine, garlic

RISOTTO AL CARCIOFO
Arborio rice cooked with artichokes, onion,
then finished in a cream & brandy sauce

CALAMARI FRITTI
Fried squid with garlicky mayo, lemon & chilli

MAINS

TACCHINO TRADIZIONALE
Traditional roasted turkey served with trimmings

CAPESANTE ALLO CHAMPAGNE
Pan fried scallops served in a cream and
champagne sauce

PIZZA SCOZZESE
Pizza with tomato, cheese, haggis

DESSERTS

TORTINO AL FORMAGGIO
Italian cheesecake

PANETTONE ALGELATO
Ice cream stuffed Italian panettone

CHRISTMAS PUDDING
Traditional Christmas pudding served with
brandy sauce
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