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C H R I S TM A S 
I N  B LO O M



At Carluccio’s, we’re celebrating our 20th Anniversary this year.

 Our founder Antonio Carluccio opened his first deli in 1991, filling it with authentic  

Italian products, most of which the British public had never seen before. 

Eight years later in 1999 the first Carluccio’s opened as both a restaurant and a deli.  

We continued to sell new artisanal Italian products that Antonio travelled all over Italy  

to source, meeting producers and building long lasting relationships with them.  

So long lasting, we’re still working with them today.

 For our 20th Christmas, we’ve sourced new and innovative products,  

as well as stocking our old favourites; we still look forward to seeing  

them on our shelves, even after all these years.

 

 

Buon Natale 

C H R I S TM A S 
I N  B LO O M
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Pane in Italian simply means bread. That’s why so many of our cakes have PAN-  
in their name, and why we always say that a panettone is “part bread, part cake”.

Italians are all very proud of their regional traits and fiercely protective of local food  
traditions. Yet panettone has managed to overcome regional boundaries to become  

the truly national cake. It is the star of Christmas both in Italy and at Carluccio’s. 

P A N E T T O N E  F A M I L Y

PANETTONE ALLO SPRITZ *new

19.95 | 950g   
A new panettone like no other, piped with an inebriating  
Spritz filling and covered with a thick, dark chocolate topping. 
We challenged our producer of traditional panettone to come up with  
a recipe for a spritz cake. The dough is soft and moist, piped with  
a surprising filling of orange and Aperol. The dark chocolate topping 
makes it an even more indulgent treat to share with friends, just like a spritz. 
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PANETTONE AL CIOCCOLATO

17.95 | 1kg

Moist and buttery, this cake is enriched with pieces  
of dark and milk chocolate.
The same double proved dough as our Traditional Panettone,  
where milk and dark chocolate pieces take the place of dried fruit  
and orange peel. Our Panettone al Cioccolato is iced with a hazelnut 
glaze and, like all our panettoni, is cooled upside down to ensure  
its dome-like shape. 

PANETTONE MILANO

9.95 | 500g

Unglazed panettone with sultanas and candied peel.
The first panettone made in Milano were baked in tall moulds 
and were not iced. This cake stays true to the original recipe, 
a great “entry cake” for those who have never tried one.

PANETTONE PICCOLO  *new

2.95 | 100g

Panettone Piccolo with peel and sultanas.  
Panettone Piccolo al Cioccolato with chocolate pieces.
Classic panettone, stocking sized. Now also with dark  
chocolate pieces.

PANETTONE TRADIZIONALE

17.95 | 1kg

A moist and airy sponge made with butter, candied peel  
and sultanas and finished with a crunchy hazelnut icing.
We have been sourcing our best selling Christmas product,  
Traditional Panettone, from the same producer for all of Carluccio’s  
20 years. They started life as a small patisserie in the city of Alba,  
in Piemonte, where they were baking cakes and biscuits in the back  
room. Made with natural yeast, called mother yeast by Italian bakers,  
our panettone is made with plenty of butter, candied peel and 
sultanas and is iced with a crunchy hazelnut glaze. 
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PANETTONE AL L IMONCELLO

19.95 | 950g

This panettone is studded with candied lemon rind,  
piped with a limoncello flavoured custard cream  
and iced with white chocolate.
Carluccio’s Panettone al Limoncello has the texture and the dough  
that you would expect from a traditional panettone, combined  
with the zesty flavour of Limoncello di Sorrento. The classic candied 
orange is replaced by candied lemon peel and the panettone  
is coated in white chocolate. 

PANETTONE AL PROSECCO

19.95 | 900g

A panettone made in Veneto, where Prosecco is made.  
A soft cake piped with a prosecco enriched custard filling. 
Serve with a glass of Prosecco.
This Panettone is made in Veneto by a bakery run by three cousins. 
The master baker is one of them and  overlooks the storage,  
development and use of the natural yeast. The panettone is a light  
cake piped with a custard cream filling made with Prosecco  
di Valdobbiadene. A very indulgent treat.

PANETTONE GLUTEN FREE

12.95 | 500g

Gluten free panettone with candied cedro.
An unglazed panettone made with natural yeast, candied cedro  
- an Italian citrus fruit - and rice flour. It is dark on the outside  
and moist on the inside.
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C A K E S  &  B I S C U I T S

PANDORO TRADIZIONALE

17.95 | 750g

Star-shaped, light and buttery sponge cake. 
With icing sugar to serve.
The soft regional Christmas cake from Veneto, its name means “golden bread”. 
It has a warm yellow colour thanks to the butter and eggs used in the recipe. 
Always baked in star shaped moulds to give it its distinctive tall, pointed 
shape, Pandoro can be cut in wedges or in horizontal star slices and  
it comes with icing sugar to sprinkle on top just before serving.

From North to South, Christmas treats form Italian regional traditions.



9

PANDOLCE DI GENOVA

10.95 | 350g

Traditional Genovese cake made with candied fruit,  
pine nuts, pistachios and fennel seeds.
Pandolce is the typical Christmas cake from Genova. It is a dense, 
aromatic cake that contains candied peel, pine nuts, pistachios and 
fennel seeds. The dough is perfumed with marsala wine and orange 
flower essence. This is made for us by Romanengo, one of the oldest 
confectionery workshops in Italy, where they still candy the fruit, roast 
the nuts and even grind the sugar to make sure the ingredients are just 
right. In the city’s tradition, pandolce should be taken to the table, 
decorated with a branch of laurel, by the youngest of the family.

PANFORTE BIANCO DI S IENA

10.95 | 300g

Rich Tuscan cake made with pressed candied peel, 
almonds and spices.
Panforte means “Strong Bread” and it really tastes like Christmas!  
This Tuscan cake is made with almonds, honey, candied orange  
peel and a mix of 6 exotic spices. The flour comes from a local mill,  
eggs and honey are local too. Our bakery in the historic town of 
Montalcino is now over 100 years old and has been in the family  
all along. Now run by Andrea and Lucia, its activities still happen 
under the watchful eye of Giovannina, who joined when she  
married about 60 years ago.

GIGANTINI *new

11.95 | 3x100g

Panforte Margherita - Panpepato - Panforte Nero Tuscan 
spiced cakes selection.
A set of the three most popular Tuscan cakes: Panforte bianco, 
panforte nero with cocoa and pampepato with a decisive spiced 
flavour. They are called Gigantini, little giants, because they are 
proportionately thicker than a normal cake. 

PANDORINO VENETO

2.95 | 80g

Pandoro tradizionale.
A classic Pandoro, made in Veneto like the large one, 

only in a smaller mould. With icing sugar sachet. 
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BACI AL CACAO

9.95 | 300g

Cocoa and hazelnut butter biscuits with a dark  
chocolate filling.
Double chocolate baci. A new version of our baci di dama,  
made with extra cocoa in the biscuits dough. They are made  
by Alberto near Alba, and are put together by hand one by one.

PIT TA ‘MPIGLIATA

10.95 | 500g

Olive Oil Pastry stuffed with walnuts, peel and sultanas
Made by hand in Calabria, this cake is a rolled pastry made with 
olive oil (a legacy of its Southern roots) and stuffed with dried fruit, 
walnuts, spices and honey. It is so local that even in different parts of 
Calabria it takes different names. Traditionally made at Christmas, this 
is made for us by Antonio and Franco, who also make the Mostaccioli.

RICCIARELLI *new

9.95 | 200g

Traditional soft almond cakes from Tuscany.
Ricciarelli are popular Tuscan cakes made with coarsely ground 
almonds and eggs mixed in the dough. Ours are made by  
a bakery in Chianciano, near Siena, using the recipe of the  
owner’s grandmother. 

BACI DI DAMA

21.95 | 875g

Hazelnut and butter biscuits with a chocolate filling.
Baci di dama means ‘lady’s kisses’ and they are our most popular 
biscuits. These hazelnut and butter biscuits “kiss” each other through  
a dark chocolate filling. They are made in Piemonte by a bakery that 
produces mainly local traditional biscuits, only with butter and using 
plenty of hazelnuts.
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BACI AL RHUM *new

9.95 | 170g
Cocoa and hazelnut Italian macaroon ‘kisses’.
Just like the baci di dama, the two halves kiss each other through  
a chocolate filling. In this case, with the added excitement of rum.  
We recently met the producer at a trade show, tried these baci  
and wanted them immediately. Like all our baci, they are made  
in Piemonte by hand. Alberto, the producer, explained us that it  
was his father’s choice, to preserve the artisanal nature of the  
product and Alberto and his sister who now run the bakery near  
Alba are happy to follow the same principle. 

MOSTACCIOLI ALLE NOCI *new

7.95 | 200g

Fig molasses and walnuts biscuits from Calabria.
The fig molasses used in these biscuits along with pieces of walnut  
is made by squeezing slow cooked figs. The result is a syrupy, 
aromatic, dense liquid that gives these chewy biscuits their distictive  
flavour. Mostaccioli are lozenge biscuits made all over Southern  
Italy to different recipes. These are typical of a limited area in 
Calabria in the province of Cosenza and are made by Antonio  
and Franco. Their mother had started in the ‘60s to make dried figs 
from a few trees she had around the garden, selling them at local 
markets. Now she does not work anymore, but her sons still use  
some of her recipes. 
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C O N F E C T I O N E R Y
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C O N F E C T I O N E R Y

With fruit, nuts and chocolate, Italy’s best

CLEMENTE IN CAMICIA

17.95 | 300g
Dark chocolate coated candied clementines.
Candied clementines from Calabria, where our producer Nicola runs the 
family’s farming estate, now with the help of his son Niccolo. The clementines 
are “cold” candied, in a process that takes up to 20 days and leaves the 
clementines soft and juicy. They are kept in large jars, cut in segments and 
coated only to order in a double chocolate layer to keep the juiciness in.
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FICHI RICOPERTI
10.95 | 180g
Figs stuffed with walnut and orange peel, coated in dark 
chocolate.

Roberto started making these figs for Antonio’s restaurant when Pino,  
a neighbour from his village who had moved to London, offered some 
to Antonio to try. They are still made as Roberto’s father and grandfather 
used to. He visits the fig groves in the summer to choose his stock before 
it’s picked, and collects it in September once it’s dried. The figs are then 
baked, cut open and stuffed by hand, baked again and coated in 
dark chocolate. 

TORRONCINI ASSORTIT I
12.95 | 260g

Assorted Sicilian lemon, orange, vanilla torrone pieces 
coated in chocolate.
Almonds, pistachios, oranges, lemon and local honey are used to 
make these individually wrapped pieces of torrone. In a small town 
near Siracusa, Southern Sicily, in a patisserie that just recently turned 
150 years old, Mr Monaco and his whole family make the most 
traditional Sicilian delicacies. They also make our candied orange 
and citrus peel coated in dark chocolate and the marzipan fruit.

FICHI AL RHUM
7.95 | 200g

Figs, walnut and orange peel bar coated in dark chocolate.
Made for us by Roberto in Calabria. He mixes chopped dried figs 
with walnuts and orange peel and feeds the mix with as much rum  
as it can take. Once the mix is just the right texture, it is pressed  
into moulds and then covered in dark chocolate. 

FICHI CON CIL IEGIA AL RHUM
12.95 | 200g

Rum soaked figs stuffed with cherries, coated in dark chocolate.
Figs from Calabria are particularly valued because they are fleshy  
and have very small seeds. Our producer from near Cosenza,  
tried long ago to make these figs, soaked in rum and stuffed with  
a candied cherry, but never offered us to try them until last year.  
They were an immediate success. 
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STELLINE    14.95 | 550g
Milk chocolate stars with a soft hazelnut filling.
Everyone deserves a gold star- now they can get a whole jar!

CREMINI AL PISTACCHIO    8.95 | 150g *new
Soft chocolates with Sicilian Pistachio paste.
Made in Piemonte, cremini are traditional chocolates made with nuts 
paste. These are made with white chocolate and pistachio paste. 

MARRONS GLACÉS    12.95 | 160g *new
Candied and glazed whole chestnuts.
Made in Piemonte with Italian chestnuts. Although they are commonly 
known as French sweets, they are hugely popular in Northern Italy. 

LUNETTE D’ARANCIA     8.95 | 150g
Candied and glazed orange peel coated in dark chocolate.
This candied orange peel is glazed by Mr Monaco in Sicily  
with sugar syrup. They are then coated in dark chocolate.

LUNETTE DI L IMONE    8.95 | 150g *new
Candied and glazed lemon peel coated in dark chocolate.
Mr Monaco in Sicily also makes lemon peel coated in dark chocolate 
for us. The candied peel is cut by hand and sugar glazed before 
coating, so it retains moisture and stays soft. 
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GRISSINI RICOPERTI 
AL CIOCCOLATO
11.95 | 250 g

Breadsticks coated in dark chocolate.
From Davide Barbero, our supplier from Asti,  
in Piemonte. The breadstick are made in a local 
bakery using the traditional recipe, with lard.  
They are then coated in dark chocolate and 
packed by hand by Barbero. They still work from 
a townhouse in the centre of Asti. Each packet  
is weighted and carefully packed in the tube. 
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L IMONCELLO CHOCOLATES
9.95 | 150g

Limoncello white chocolate cream in a dark chocolate shell.
Davide Barbero’s now famous limoncello chocolates. The tin is a 
reproduction of the turn of the century designs of the company packaging. 
The original ones are still on display in the store attached to the workshop, 
along with an amazing collection of vintage chocolate wrappers.

L IMONCELLO E BICCHIERINI
14.95 | 12 chocolate cups | Limoncello di Sorrento 10cl

Liqueur made with Sorrento lemons and milk chocolate 
cups to serve.
Perfect after dinner entertainment. Pour Feliciano & Lauranna’s  
limoncello straight from the freezer and try not to eat your chocolate  
cup before you’ve had seconds!

LIMONCELLO MINI FLASK *new
15.95 | 20cl

Limoncello di Sorrento.
Liquore di “Limone di Sorrento I.G.P.”
Limoncello made with Limoni di Sorrento in a hand painted flask. 
Feliciano and his sister Lauranna produce our Limoncello for us.  
Their lemon groves are on hills surrounding Sorrento overlooking  
the azure waters of the Mediterranean.

CHERRY CHOCOLATES
9.95 | 150g

Liqueur cherry in a dark chocolate shell.
The chocolates are said to have been invented by a French chocolatiere 
towards the beginning of the 1900’s. But they are now a very popular 
chocolate in Piemonte - no one knows why (apart from the fact that 
they’re delicious).
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S T O C K I N G  F I L L E R S
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S T O C K I N G  F I L L E R S

LA CLEMENTINA DI MARZAPANE *new
4.95 | 60g

Marzipan Clementine.
Quintessentially Sicilian, colourful and sweet, marzipan fruit dates back to the Middle Ages.  
It is often called Frutta Martorana from the convent where according to the legend it was  
invented to decorated the garden trees.

LA CAROTA DI RODOLFO *new
4.95 | 60g

Rudolph’s marzipan carrot.

SOLDINI
2.95 | 100g 

ADVENT CALENDAR
9.95 | 235g 

LA COMPAGNIA DI NATALE*new
5.95 | 200g

Chocolate mix.

CHOCOLATE COIN
2.50 | 80g 

SANTINI*new
2.95 | 100g 
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G I F T  S E T S

I L MASSIMO
75.00 | Online Only

A collection of Carluccio’s most popular treats to last 
the whole festive season.
Prosecco Valentina 75cl, Panettone Milano 500g, Clemente  
in Camicia 300g, Amaretti Tradizionali 250g, Torcetti 300g,  
Biscotti all’Albicocca 200g, Stelline di Cioccolato 550g,  
Chocolate Coin 80g, Cioccolata Fiorentina 250g.
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FORTISSIMO *new 
35.00

Spicy and fiery hot chilli collection to make your own.
Chilli filei pasta 500g, chilli oil 25cl, chilli pesto 180g, crushed chilli 
20g, chilli seeds.

PASTA E SAPORI
30.00

Three meat ragus with rich chunky pasta to combine at leisure.
Lasagne riccie 500g, Spaghettoni al bronzo 500g, Pappardelle 
250g, wild boar ragu 180g, Venison ragu 180g, hare ragu 180g.

DOPO CENA GOLOSO *new
50.00 

Coffee or dessert wine, with a selection or chocolate treats 
to finish your dinner. 
Cafetière coffee 250g, Boccadoro Vino Passito 50cl,  
dark chocolate truffles 600g, rum chocolate baci 170g,  
chocolate coated orange peel 150g.

L IMONE A GOGO’ *new
35.00 

From start to finish, a meal with zesty flavours of lemon.
Lemon fettucce 250g, lemon oil 25cl, lemon olives 180g (drained), 
lemon baci 300g, lemon torrone 150g.
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PER I FORMAGGI *new
12.95 | 100gx3
A set to accompany cheese. Chestnut honey for hard, 
mature cheeses, pear compote for blue cheese and green tomato 
jam for fresh cheeses.

CANTUCCI E VIN SANTO
27.95

The Tuscan classic pairing of almond biscuits to dip in dessert wine. 
To be served at the end of a meal.
Honey Cantucci 250g, Vin Santo del Chianti 37.5cl. 
 

I L CACCIATORE
9.95 | 180g x2

The hunter. Two game sauces for the meat lover.
Ragu di cinghiale, ragu di cervo.

I L TERZET TO
17.95 

A trio of truffles. Oil for pasta, sauce for crostini and honey  
for cheese.
Truffle oil 55ml, truffle honey 110g, summer truffle sauce 80g.

LUI E LE I
29.95

From Emilia-Romagna, the indispensable kitchen pairing.
Extra Virgin olive oil 25cl, Balsamic Vinegar of Modena IGP 25cl.
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C H R I S T M A S  I N  
O U R  R E S T A U R A N T S

how to book 
Book your party online at carluccios.com or speak to the team at your local restaurant.

Ensure you select ‘Christmas Party Menu’. Parties of 8 or more will require a £50 deposit. 

 
 

 

Want to book for a large group?

To book a party of 11 or more visit carluccios.com/christmas  
for details and to send us a party enquiry – or email us at  
enquiries@carluccios.com – so we can put together the  

perfect party that matches your requirements.

T&C’s  Party Booking Gift Voucher T&C’s: Voucher will be given at the end of the Christmas Party meal itself. Gift Voucher  

given to the party booker; one voucher per party. Voucher can be redeemed between 2nd January 2020 and 2nd February 2020 excluding 

Saturdays. Food only. Voucher cannot be used in conjunction with any other set menu, offer, discount, deal, or on Deliveroo. Only one £25  

Christmas Party Booker gift voucher can be used at any one time. Management reserve the right to cancel or amend offer at any time. 

Deposit T&C’s: Deposit of £50 per party required for tables of 8 or more. Large groups and events, Private Dining and Semi Private Dining may  

require larger deposits. Visit Carluccios.com/christmasdeposits for more information. Deposits will be non-refundable within a weekof the party itself.  

Deposit value will be deducted from your final party bill. Service charge will be added for parties of 8 or more. 

*Prices vary by location.  

**Sorry, not in our Heathrow Terminals 4 or 5 sites. 

Book your party of 8 or more  
with us and we’ll give you a £25  
gift voucher to spend in January.

Upgrade with arrival Christmas Bellini’s, homemade focaccia and olives for just £3.50 per person 

All pre-booked parties include Christmas crackers**.

2 Courses from £23.50*  
(available lunch & early evening)

3 Courses from £28.00*  
(available all day everyday)

In Italy, Christmas is a time for friends and family to come together, feast and celebrate the season. 

At Carluccio’s we’ve curated our Christmas Party Menu as the centrepiece to any festive  

celebration, complete with the authentic and delicious festive flavours of Italy.



Cannellini & Porcini Soup   
Cannellini & chestnut soup with  

porcini and black garlic.  

Antipasti 
salumi 

A selection of Italian  
salumi from our deli.

verdure   
A selection of our favourite  
Italian vegetarian antipasti.

 
 
 

Fig & Prosciutto Bruschetta 
Balsamic figs, prosciutto Gran Sasso  

and Gorgonzola-ricotta on grilled ciabatta

Truffled Chicken Liver Pâté 
Made with white truffle oil from our deli.  

With red onion marmalade, 
grilled ciabatta and seeded sourdough.

Fritto Misto 
Crispy squid rings, tentacles & prawns,  

lightly floured and fried.  
With lemon mayonnaise and a pinch  

of cayenne pepper. 

starters

Chicken Saltimbocca  
Chicken breast stuffed with spinach & prosciutto  
Gran Sasso in a white wine sauce. With garlic & 

rosemary roasted potatoes tossed in pesto & rocket.  

Porcini & Truffle Lasagne  
Sautéed porcini, shiitake & oyster mushrooms  

layered with egg pasta, cheese & béchamel sauce.  
Finished wih truffle oil. 

Duck Ragù 
Rich duck and red wine ragù with pappardelle pasta.

 Lobster Risotto 
Rich lobster risotto with marinated prawns,  

parsley and a hint of chilli. Finished with black  
garlic and tarragon oil. Supplement £5

 Pan-fried Seabream 
Seabream fillet with caper, olive & white wine  

sauce on pearl barley. Finished with tarragon oil. 

Veganese di Natale   
Plant-based escalope in rosemary breadcrumbs.  

With roasted butternut squash, cavolo nero,  
sage and basil & chilli vegan mayonnaise.  

Our festive vegan take on our classic Chicken Milanese.

8oz* Sirloin Steak 
Dry-aged 8oz* casterbridge sirloin with  

rosemary & garlic roasted potatoes and rocket.  
Topped with truffle butter. Supplement £5

mains

Panettone Festivo  
Italian panettone layered with Vin Santo  

laced chestnut ricotta-cream and chocolate  
& hazelnut sauce, topped with pistachios,  

hazelnuts & walnuts. 

Coppa di Natale  
Vanilla ice cream topped with sweet figs,  
pistachios, hazelnuts & walnuts. Finished  

with our aged balsamic vinegar from our deli.

 
 
 

Torta di Mandarini    
A slice of spiced mandarin polenta cake  

with raspberry coulis and flaked almonds.

Profiterole Gigante  
A giant profiterole filled with sweet ricotta-cream  

and served with chocolate & hazelnut sauce.

Formaggi 
Italian fine cheeses from our deli with truffle  
honey, pickled walnuts and ciappe crispbread.  

Cheese Supplement £1.50

  

dessert

Sample menu may be subject to change.

  Vegetarian    Vegan  

We don’t list every ingredient on our menus, but do ask if you’d like any more details. Please let us know if you are allergic or intolerant to anything.  
Unfortunately we cannot guarantee that there will be no cross-contamination between dishes; all dishes may contain traces of nuts.
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I N S P I R A T I O N

C A R L U C C I O ’ S  C H R I S T M A S  I N  B L O O M

 In March this year our team set out to Florence to uncover inspiration for this year’s  

Christmas theme. Fragile pink blossom unfurled out towards the clear blue sky; daffodil buds  

burst with splashes of yellow – the coming of Spring whispered hopefully in the air. 

Inspired by the floral themes of Florence’s great works of art, both hanging on the walls  

of the Uffizi and on the rails of the famous Italian fashion houses, we set out to inject the positivity  

of Spring into dark Winter days – bursts of colour to stand out against December drizzle.  

We’ve worked with Irving & Co. and the incredibly talented illustrator Tatiana Boyko  

to create eight patterns focused around a selection of ingredients which feature both  

in our Christmas products and our Christmas Party Menu – we’re very proud of the result.
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Tatiana Boyko is a Russian illustrator that was born and raised under the sun of Spain  

and is now based in South London where she has been living for the last four years.  

This colourful and nomadic background is reflected in her work through a concise collection  

of stylistic influences. She draws inspiration from nature, folk art and victorian pattern design  

while retaining a modern style by the use of bold shapes and a warm, vivid colour palette.

Her distinctive style has found a home with editorial, packaging, surface design  

and book projects ever since graduating in 2015. 

She is represented by Central Illustration Agency. 

www.tatianaboyko.com

T A T I A N A  B O Y K O
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carluccios.com


