DIVINO

PATIO

CHRISTMAS FESTIVITIES SPECIALS

Served on 24t , 25t 26 December 2025

Christmas from north to south of the peninsula is linked to memories and to the pleasure of rediscovering the
gastronomic history of our country time and time again. Here are four of the cornerstones of Italian Christmas

cuisine to be tasted individually or through a small tasting menu.
Buon Appetito

Omar Agostini

Cappelletti in brodo di cappone
Traditional home-made cappelletti in capon broth
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$208

Anguilla alla brace con lattuga saltata e salsa agrodolce
Charcoal grilled eel served with tender sautéed gem lettuce and sweet and sour sauce
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$288

Zampone e lenticchie di Castelluccio Stufate
Christmas pig trotter, stewed Castelluccio DOP lentils and spring onions
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$258

Panettone di Milano e salsa al cioccolato caldo
Classic Italian cake “panettone” with hot chocolate sauce
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$118

3-course Christmas degustation menu for $498
including one soup, a choice of fish or meat, a dessert & coffee or tea
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10% service charge will be applied Hm—iR#Z
Corkage fee of $295 will be charged per bottle | Cake 450 per pound | Cake cutting fee of $180 will be charged per cake




