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All prices include VAT
Although not stated, many of our menu items may contain nuts or nut derivatives.

(GF) Gluten Free (V) Suitable for vegetarians

If you would like any further information regarding any of our dishes 
please ask a member of our team.

Rialto Ristorante Italiano
1 Main Street, Ponteland, Newcastle upon Tyne, NE20 9NH

Telephone 01661 820 600 - 0776 076 9461  www.rialtos.co.uk  enquiries@rialtos.co.uk

CHRISTMAS & NEW YEAR BOOKING FORM
NAME

ADDRESS

TELEPHONE NO.

EMAIL ADDRESS

DATE TIME

PLEASE LET US KNOW ABOUT ANY SPECIAL REQUIREMENTS YOU MAY HAVE

RIALTO OPENING TIMES 
THROUGHOUT DECEMBER

Christmas Eve
12 Noon - 11pm

Regular menu only

Christmas Day Lunch
Set menu only

Boxing Day
1pm - 8pm

New Years Eve
12 Noon - 6.30pm Regular Menu

7pm onwards Set Menu only

New Years Day
1pm - 9.30pm

Regular Menu only

FEATURING LIVE ENTERTAINMENT FOR NEW YEAR
,
S EVE

& SPECIAL LIVE MUSICAL ACT ON 
THURSDAY 12th DECEMBER

RIALTO
,
S WILL PROVIDE EVERYTHING YOU NEED TO MAKE SURE 

YOUR NIGHT GOES PERFECTLY INCLUDING CHRISTMAS CRACKERS



MAINS
HALIBUT
Oven baked halibut on a bed of crab and prawn risotto

FILLET OF LAMB 
Medallions of lamb fillet with a redcurrant jelly and a mint jus served 
on a bed of mashed potatoes

PRIME NORTHUMBERLAND FILLET STEAK
Prime fillet of steak with a peppercorn sauce topped with crispy spinach
and black truffle butter

ROASTED DUCK BREAST
Gressingham duck breast with butter braised potatoes,� maderia and orange sauce

CHICKEN SUPREME
Chicken supreme on a bed of black pudding 
with a creamy garlic and black peppercorn sauce

ALL OF THE ABOVE SERVED WITH A CHOICE OF SEASONAL 

VEGETABLES OR CHIPS 

RISOTTO (V)
Blue cheese and porcini mushrooms in a creamy butter sauce with parmesan shavings

DESSERTS
SOUFFLE PISTACHIO (V)�
​Light pistachio sponge with a centre of soft pistachio cream

FRUITS OF THE FOREST CHEESECAKE (GF+V)�
Crumbly biscuit base cheesecake covered with wild berries

BRAMLEY APPLE PIE (V)
Delicious bramley apples encased in golden baked pastry, 
served with custard or ice cream 

FINE SELECTION OF INTERNATIONAL CHEESES (V)
With fruit, mango chutney & biscuits

CHRISTMAS LUNCH MENU
TOTAL NUMBER OF COVERS: ADULTS       CHILDREN

Starters Adults Children

Winter Broth

Melon & Sorbet

Paté

Mushroom Crostini

Bruschetta

Prawn Cocktail

Mains

Roast Turkey

Ribeye Steak

Seabass

Ravioli

Vegetable Risotto

Desserts

Christmas Pudding

Cheesecake

Ice Cream

CHRISTMAS NIGHT FAYRE 12TH DEC
TOTAL NUMBER OF COVERS: ADULTS        CHILDREN

Starters Adults Children

Winter Broth

Salmon Fume

Mozzarella & Ham

Garlic Mushrooms

Calamari

Mains

Roast Turkey

Ribeye Steak

Seared Salmon

Risotto

Seafood Linguine

Desserts

Christmas Pudding

Sticky Toffee Pudding

Cheesecake

Ice Cream

RIALTO EVENING MENU
TOTAL NUMBER OF COVERS: ADULTS       CHILDREN

Starters Adults Children

Winter Broth

Salmon & Prawn

Rocket & Feta

Mushroom Crostini

Calamari

Mains

Roast Turkey

Ribeye Steak

Seared Salmon

Risotto

Seafood Linguine

Desserts

Christmas Pudding

Sticky Toffee Pudding

Cheesecake

Ice Cream

NEW YEAR’S EVE MENU               TOTAL NUMBER OF COVERS: ADULTS         CHILDREN

Starters Adults Children

Tempura Prawns

Pork Medallions

Haddock Chowder

Paté

Smoked Salmon

Antipasto

Mains Adults Children

Halibut

Lamb

Fillet Steak

Roast Duck

Chicken

Risotto

Desserts Adults Children

Soufflé Pistachio

Cheesecake

Bramley Apple Pie

Cheese & Biscuits

Christmas Lunch Menu New Year’s Eve At Rialto
3 Courses - Adults 	 £23.95   Children (Under 12)	  £12.95

2 Courses - Adults 	 £18.95   Children (Under 12) 	 £9.95

FROM 1ST OF DECEMBER TIL 24TH DECEMBER

PRE-ORDER PREFERRED

STARTERS
WINTER BROTH (V)
A hearty soup of pulses, lentils and vegetables with toasted bread

MELON & SORBET (V)
Fanned melon with a light lemon sorbet

CHEF
,
S SPECIAL PATÉ

Chef’s own Chicken liver pate with fruit coulis and toasted bread

MUSHROOM CROSTINI (V)
Sautéed mushrooms with tarragon, cream and garlic crostini

BRUSCHETTA (V)
Chopped tomato, onion and feta cheese in a garlic and basil oil, on toasted bread

PRAWN COCKTAIL
Norwegian prawns on a bed of crisp Iceberg lettuce with a Marie Rose dressing

OUR REGULAR MENU AND CHILDREN,S MENU IS ALSO 

AVAILABLE THROUGHOUT DECEMBER 

CHRISTMAS DAY AT RIALTO
TOTAL NUMBER OF COVERS: ADULTS        CHILDREN

Starters Adults Children

Soup

Salmon

Duck Liver Paté

Melon Tricolore

Tempura Prawns

Mains

Roast Turkey

Fillet Steak

Halibut

Duck Breast

Nut Roast

Desserts

Christmas Pudding

Soufflé Pistachio

Mono Cioccolato

Cheesecake

Cheese & Biscuits


