
PRICING

GIFT VOUCHERS 

NEWSLETTER

SPECIALS

PRE-ORDERING

DRINKS & NIBBLES

Please email Massimo for more
information, stating your ‘guest

count’, the date & time you would
like to host your party.

 

Birthdays,
anniversaries,
Christmas or just
because!  
Gift a Shambles
voucher today.

Join the family. Scan
the QR Code to stay
up-to-date with
special offers and
seasonal events

Available from 25th November to 24th December 2025 / Live Music Every Evening
Available for parties of 6 or more, pre-ordering required.

For an easy-to-use spreadsheet 
Email Massimo - SHAMBLESRESTAURANT@GMAIL.COM

PRIMI

Florentina / HG Walter 28-
day, dry aged T-bone steak,
green vegetables & hand cut
chips / 450g / + £15.00 GF

Brasato / Slow cooked ox
cheeks cooked in red wine,

soffritto & buckwheat
polenta GF

Vegano / Braised mushroom,
farro, Romano pepper, smoked

aubergine, basil & pumpkin seed
pesto VE

Zuppa / “Pappa Pomodoro", Tuscan
tomato & bread soup, basil & extra

virgin olive oil VE

ANTIPASTI 
Pugliese / Burrata cheese stracciatella,
red grapes, pickled radicchio, rosemary

& local honey V / GF

Di mare / Mixed seafood & shellfish
salad, Venere rice, roasted red

peppers, herbs & preserved lemon GF

Terrina  / Rabbit/pheasant/mallard
terrine in pastry, hazlenut, sage,

orange & cranberry preserve

Tagliatelle / Fresh egg pasta
ribbons, peppers, olives & Royal

Windsor Park venison ragù 

Mezzi Rigatoni  / Mini tubular
pasta, fresh mussels, roasted
garlic, saffron & courgettes

Arance / Caramelised oranges,
pomegranate, vanilla, Cointreau

& coconut yoghurt VE / GF

Merluzzo / Pan roasted
Cornish cod, stewed puy

lentils, roast garlic & parsley
sauce GF

Rotolo / Turkey & porchetta
ballotine, apricots, chestnuts,

shredded spicy sprout tops, mash
potato & cranberry jus GF

CHRISTMAS PARTIES

A discretionary 12.5% gratuity is added to the bill. 100% of gratuities go to the team. Should you require information on allergens, please ask a member of our team. 
Some of our ‘game’ meals may contain shot or shot fragments. We cannot guarantee any meals or drinks to be completely free of all allergens or allergen traces. 

Crostata / Festive spiced  apple
& nutty amaretti crumble tart

with vanilla ice cream V

Cioccolato / Dark chocolate
mousse, pistacchio &

Amarena sour cherries V / GF

Spoja Lorda / Lightly filled baby
ravioli, buffalo ricotta, broccoli &

walnut pesto V

Aragosta / Sardinian lobster salad,
mustard, herbs, sweet red onion &

cherry tomatoes / + £15.00 GF

 

Taleggio / Mild, creamy,
tangy cheese, grapes, celery

& tutti frutti jam / + £5.00

3 courses / £45.00
4 courses / £57.50

Items with additional prices are
supplement extras, per person.

A welcome glass of Prosecco /
Half bottle of wine per person /

3 courses + Dopo / £62.50

Linguini  / Flat spaghetti, roasted
garlic, olive oil, chilli, lemon zest &

herb pangrattato aromatico VE

SECONDI

DOLCI

Chiacchiere / Traditional Italian street food ‘chatterbox’ pastries V

Great to share between courses, also available as an Antipasti or Secondi. 
Our fresh pasta is made from scratch, by our own chefs daily. Gluten Free pasta available upon request.

Christmas Crackers are
included, if you wish to bring
any extra table decorations,

please do. We only request that
confetti-type decorations are

not used.

We ask that pre orders are provided
one week prior to the booking date
and to guarantee certain wines it's

best to pre order these too. 

For groups of 20 or more guests,
name place settings are strongly
recommended with your guests ’
chosen meals beside each name. 

If pre ordering is not possible, we can
discuss a menu where everyone eats
the same. Dietary requirements can

still be catered for.

Special Set Menu & Live Music.
Please email Massimo for the menu
or see our website for more details. 

CHRISTMAS DAY

DECORATIONS

NOVEMBER
 Autumn Internationals. 

 Pre game rugby lunch from 11.00am.

Christmas Lights Up! / 27/11/25
Reservations strongly advised.

CHRISTMAS EVE
Special / Venison Wellington & Live

Music. Available 12pm to 3.00pm.
Bookings are strongly advised. 

Live Music / 12pm to 3.00pm 
/ 19.00 to 10.30pm

Orzotto / Rice shaped pasta, fresh
tiger prawns, chives & shellfish

sauce

Tiramisu / Pick me up!
Eggs, mascarpone, savoiardi, nuts,

coffee, chocolate & Italian booze V

DOPO

A welcome glass of Blanc de
Blancs / Aragosta / Florentina /
Cioccolato  / 3 courses + Dopo 

/ £75.00  

 To be taken by the whole table. 

OR



PRICING

GIFT VOUCHERS 

NEWSLETTER

NOVEMBER

PRE-ORDERING

DEPOSITS

Birthdays,
anniversaries,
Christmas or just
because!  
Gift a Shambles
voucher today.

Join the family. Scan
the QR Code to stay
up-to-date with
special offers and
seasonal events

 25th December 2025 / Bookings 12.00 - 16.00
Pre-ordering for all reservations is required.

For an easy-to-use spreadsheet 
Email Massimo - SHAMBLESRESTAURANT@GMAIL.COM

PRIMI

Wellington / Royal Windsor Park
venison Wellington, mushrooms,

spinach & Marsala wine jus

Vegano / Braised mushroom, farro,
Romano pepper, sm’ aubergine,
basil & pumpkin seed pesto VE

Zuppa / “Pappa Pomodoro", Tuscan
tomato & bread soup, basil & extra

virgin olive oil VE

ANTIPASTI 
Pugliese / Burrata cheese stracciatella,
red grape, pickled radicchio, rosemary

& local honey V / GF Crudo  / Chopped raw beef, lemon,
rocket, hazelnuts, parmesan & fresh

black truffleTerrina  / Rabbit/pheasant/mallard
terrine in pastry, hazlenut, orange

& cranberry preserve

Tagliatelle / Fresh egg pasta
ribbons, peppers, olives & Windsor

Park venison ragù Brodo  / Pork tortellini in a veal
and chicken consommé, pistachio,

parmesan & black truffle

Arance / Caramelised oranges,
pomegranate, vanilla, Cointreau

& coconut yoghurt VE / GF

Sogliola / Pan roasted Dover
sole, mini Selina capers, lemon

& brown butter GF

Rotolo / Turkey & porchetta
ballotine, apricots, chestnuts &

cranberry jus GF

CHRISTMAS DAY

A discretionary 12.5% gratuity is added to the bill. 100% of gratuities go to the team. Should you require information on allergens, please ask a member of our team. 
Some of our ‘game’ meals may contain shot or shot fragments. We cannot guarantee any meals or drinks to be completely free of all allergens or allergen traces. 

Panettone / Italian Christmas
cake, candied fruit & a glass of

Marsala Superiore Riserva, 
10 years V

Cioccolato / Dark chocolate
mousse, pistacchio &

Amarena sour cherries V / GF

Spoja Lorda / Lightly filled baby
ravioli, buffalo ricotta, broccoli &

walnut pesto V

Aragosta / Sardinian lobster salad,
mustard, herbs, sweet red onion &

cherry tomatoes / + £15.00 GF

 

Taleggio / Mild, creamy,
tangy cheese, grapes, celery

& tutti frutti jam

 Includes a welcome drink & bread

3 courses / £138.50 per adult
4 courses / £149.50 

Children aged 12 or under
3 courses / £75.00 / Inc one drink

Children aged 6 or under
3 courses / £50.00 / Inc one drink

Items with additional prices are
supplement extras per person.

Linguini  / Flat spaghetti, roasted
garlic, olive oil, chilli, lemon zest &

herb pangrattato aromatico VE

SECONDI

DOLCI
Tiramisu / Pick me up!

Eggs, mascarpone, savoiardi, nuts,
coffee, chocolate & Italian booze V

DOPO
Chiacchiere / Traditional Italian street food ‘chatterbox’ pastries V

Great to share between courses, also available as an Antipasti or Secondi. 
Our fresh pasta is made from scratch, by our own chefs daily. Gluten Free pasta available upon request. Christmas Crackers are

included, if you wish to bring
any extra table decorations,

please do. We only request that
confetti-type decorations are

not used.

We ask that pre orders are provided
one week prior to Christmas Day 

and to guarantee certain wines it's
best to pre order these too. 

For families of 15 or more guests, 
name place settings are strongly
recommended with your guests ’
chosen meals beside each name. 

If pre ordering is not possible, 
we can discuss a menu where 

everyone eats the same. Dietary
requirements can still be catered for.

 Live Music. 
13.00 to 16.00

CHRISTMAS DAY

DECORATIONS

 Autumn Internationals. 
 Pre game rugby lunch from 11.00am.

Christmas Lights Up! / 27/11/25
Reservations strongly advised.

CHRISTMAS EVE
Special / Venison Wellington & Live

Music. Available 12pm to 3.00pm.
Bookings are strongly advised. 

Live Music / 12pm to 3.00pm 
/ 19.00 to 10.30pm

Orzotto / Rice shaped pasta, fresh
tiger prawns, chives & shellfish

sauce

A deposit of the full menu price is
required to confirm a reservation.

Your deposit is fully refundable up to
28 days prior to Christmas Day. The
pre-payment will be deducted from

your final bill. On the day, if the pre -
payment is exceeded, the final

balance is payable at the end of your
reservation by a card or by cash.

All mains include traditional Christmas table trimmings & condiments

Florentina / HG Walter 28-day, dry
aged T-bone steak & peppercorn

sauce / 450g + £15.00 GF 


