
…e una pernice su un albero di pere

NATALE
C H R I S T M A S  &  N E W  Y E A R  2 0 2 6

Celebrate in true Italian style with the

people you love. Ci pensiamo noi.



Benvenuti
N ATA L E  A  S A N  P I E T R O

Every December, something special happens beneath our windmill. The

kitchen fills with the scents of a Sicilian Christmas — citrus, chestnuts, slow-

cooked sauces — and our tables fill with friends, families and faces we

have welcomed for more than twenty years.

Whether you join us for a long lunch, a party night or the last toast of the

year, our promise is simple: ci pensiamo noi. Leave everything to us, and

simply enjoy the people you love.

Buon Natale, con amore — Pietro & Michelle

Ospitalità

Every guest made to feel

they matter.

Cura

Care in every plate and

every detail.

Eccellenza

We aim to exceed, never

simply to please.

I L  CALEN DARIO

Dicembre D E C E M B E R

T H R O U G H O U T

December
Festa di Natale
Our Christmas set menu — full menu inside.

from 38.00

S U N D AY S

6 · 13 · 20
Festive Sunday Lunch
The whole famiglia around one table.

from 34.00

S AT U R D AY

12

Christmas Bottomless Brunch
Festive brunch plates, free-flowing drinks.

from 55.00

S U N D AY

13

Snow & Sparkle
Our afternoon party — see Christmas party nights.

59.00

Natale con il cuore

NEW  F O R  2 02 6  ·  IN  AID  O F  L IND SEY  LO D GE  H O SPICE

TH U RSDAY

17

Christmas Afternoon Tea
Mulino Suite · 1.00pm – 4.00pm. Includes a

5.00 donation; bottomless drinks available.

39.00

TU E S DAY

22

La Festa dell’Oca
A traditional goose supper, Italian style ·

7.00pm. Includes a 10.00 donation.

55.00

T H U R S D AY

24

La Vigilia · Christmas Eve
A special menu and a true sense of occasion.

from 59.00

Capodanno e Gennaio N E W  Y E A R  &  J A N U A R Y

31  DE CE M BE R  –

1  J ANU ARY

New Year’s Eve & New Year’s Day
See our Capodanno page for every celebration.

from 55.00

S ATU RDAY

2

Fuoco NEW

Steak, fish and pizza cooked over the wood fire ·

1.00pm – 8.00pm.

S U NDAY

3

New Year Sunday Lunch
Let us do the hard work after a busy Christmas.

Our restaurant takes a winter rest from Monday 4th to Tuesday 12th January. A presto!



FE S TA  D I  NATALE
La nostra cena di Natale · our Christmas menu

Served throughout December in our two AA Rosette

restaurant, available from Tuesday to Saturday lunch.

P E R  I N I Z I A R E  · to begin

Homemade focaccia, roasted garlic and tapenade

Stuzzichini del Cuoco, the chef’s little bites

A N T I P A S T I  · starters

White onion and parmesan soup, truffled

mushrooms, truffle cheese toastie v · gf

Tuna carpaccio, red prawn mousse, confit lemon, bottarga, parsley, carbon tuile

Lasagne rotunda, a modern take on a traditional lasagne

Crispy cannelloni of goat’s cheese, roast and

pickled beetroot, pomegranate, winter leaves

S E C O N D I  · mains

Fillet of sea bass with roast king prawns, sea vegetables,

lemon and parsley potato croquettes, caviar and prosecco cream *gf

Local pheasant breast, Brussels sprouts, chestnuts,

potato fondant, parsnip purée, game jus, mirto gel *gf

Turkey available with 48 hours’ notice

Slow-cooked blade of beef, crispy onions, cavolo nero purée,

smoked potato mash, sticky beef jus, roast carrots, salsa verde *gf

Pumpkin and ricotta agnolotti, brown butter, sage, black truffle, aged

Parmesan, crispy potato, salt-baked celeriac, pumpkin and truffle purée

35-day salt-aged fillet steak ‘al pepe nero’, balsamic roast

onions, wilted spinach, Italian roast potatoes gf · supplement 12.00

D O L C I  · desserts

Millefeuille of gianduja and mandarin, cocoa tuile, chocolate and hazelnut

cream, chocolate orange ganache, crystallised orange, mandarin sorbet

Monte Bianco, salted caramel, meringue,

toffee apple, almond snow, green apple sorbet gf

Coppa Natale, Christmas pudding ice cream, mandarin and prosecco sorbet,

hazelnuts, caramelised clementine, eggnog cream, panettone crisp *vg

Trio of seasonal cheese, house-made panforte,

celery, grapes, crackers supplement 4.00

Buon appetito

T H R E E  C O U R S E S  45.00 T W O  C O U R S E S  38.00

Tuesday to Thursday lunch · three courses for 40.00

Rendila una festa — upgrade to our Party à la Carte, 59.00 per person, with

our Natale Frizzante cocktail on arrival (alcohol-free alternatives available).

v vegetarian · *vg adaptable for vegan · gf gluten free · *gf adaptable for gluten free.

Please tell us about any allergies. A discretionary 10% service charge is added; 100%

goes to our team.

Balliamo!

CHRISTMAS PART Y N IG HTS
Cocktail and canapés on arrival · two-course hot

festive buffet · live entertainment · disco until late

F R I D AY ,  D E C E M B E R  4 T H

Christmas Divas

S AT U R D AY ,  D E C E M B E R  5 T H

ABBA

L IM I T ED  AVAI LAB I L I T Y

F R I D AY ,  D E C E M B E R  1 1 T H

Harry Styles

S AT U R D AY ,  D E C E M B E R  1 2 T H

SO LD  O UT

F R I D AY ,  D E C E M B E R  1 8 T H

SO LD  O UT

S AT U R D AY ,  D E C E M B E R  1 9 T H

SO LD  O UT

59.00 P E R  P E RS O N D O O RS  7.0 0 P M

A 15.00 per person non-refundable deposit secures your place.

S U N D AY ,  D E C E M B E R  1 3 T H  ·  T H E  A F T E R N O O N  PA R T Y

Snow & Sparkle

All the music, sparkle and dancing of a party night — by daylight, and

home in good time. 59.00 per person.

On the buffet: Christmas bellini and crostini · turkey with prosciutto, sage

and fontina · slow-cooked blade of beef · homemade lasagne · mushroom

panzotti · white chocolate cheesecake with mulled wine and pear

Soul & Motown

The Makavelies The Makavelies

N E W  Y E A R ’ S  E V E  &  N E W  Y E A R ’ S  D AY

However you choose to see in 2027 — a long brunch, a gala dinner

or dancing past midnight — celebrate it with us, the Italian way.

T H U R S D AY ,  D E C E M B E R  3 1 S T

New Year’s Eve Bottomless Brunch
Festive brunch plates and free-flowing drinks to begin the last day

of the year.

from 55.00

New Year’s Eve Gala Dinner
A celebratory gala dinner in our two AA Rosette restaurant.

120.00

New Year’s Eve Party Night in the Mulino
Dancing into 2027 beneath the windmill.

65.00

New Year’s Eve Stay-Over Package
Celebrate, then retire to one of our boutique bedrooms and wake

to the first morning of 2027.

from 349.00

F R I D AY ,  J A N U A R Y  1 S T

New Year’s Day Lunch
Buon anno! An unhurried lunch to welcome the new year.

from 55.00



Resta con noi

S T AY  T H E  N I G H T

Forget the taxi queue. Our fourteen boutique bedrooms

sit within our Grade II listed windmill, a few steps from

the celebration — so the night ends with a good sleep

and a slow Italian morning.

Festive dinner, bed and breakfast from 175.00 per

couple, including a 75.00 meal allowance · ask when

you book.

Prenota ora

B O O K I N G  T E R M S

Party nights: a 15.00 per person non-refundable deposit secures your place, with

final numbers and balance due one week before the event.

Festa di Natale: a 10.00 per person non-refundable deposit secures your table. For

groups of eight or more, we ask for your pre-order ten days before your reservation

— and we welcome pre-orders from tables of any size, to secure your choices.

Turkey is available with 48 hours’ notice.

Tell us about allergies and dietary needs when you book.

A discretionary 10% service charge is added; 100% goes to our team.

S C A N  TO  B O O K

The best dates go first — non aspettate.

01724 277774
info@sanpietro.uk.com

sanpietro.uk.com

S A N  P I E T R O

N O R T H  L I N C O L N S H I R E  ·  D N 1 5  6 U H

tel:01724277774
mailto:info@sanpietro.uk.com
https://sanpietro.uk.com/

