
Christmas  
as it should be

Festive Programme 2022



Festive Programme

This year, allow us to bring you the most perfect Christmas  
imaginable at Risette. Countless thoughtful touches  

and our exquisite menu. 

Enjoy all the impeccable service, warmth and comfort  
you’d expect from Risette. Cosy, heartwarming, effortless  

– this is Christmas as it should be. 

Rich culinary tradition is conjured up on a plate. Festive menus  
with a twist are served in Risette at Casa Ellul, overlooking  

Old Theatre Street, Valletta. 

We take care of every detail, so you can completely relax  
and enjoy this magical time with your loved ones.  

One golden moment after another. 

There’s simply nothing quite like it.

Experience elegance & the spirit  
of the festive season with Risette at Casa Ellul 

Casa Ellul, 81, Old Theatre Street Valletta VLT1429, Malta

Tel: +356 21 224 821. 
E: info@casaellul.com





Celebrate in style this festive season

Not that you need an excuse, but the festive season  
was made for indulging. 

Our Festive Season Menus feature fantastic dishes  
and much-loved classics with all the seasonal touches.  

And, as it’s the season to eat, drink and be merry,  
no meal is complete without a glorious dessert.

Discover our festive  
season menus





Canapés

Oyster, elderflower, jalapeño

Daikon, feta, lemon

Clam chowder

Oxtail, parmesan and pumpkin ravioli

Red snapper, carrot, Swiss chard, dashi

Venison, girolles, salsify, sauce grand veneur

Apple, Champagne, buttermilk ice-cream

Hazelnut and candied orange choux, 70% chocolate ice-cream

€125 per person

All prices are including VAT

Whilst we will do all we can to accommodate guests with food intolerances and allergies,  

we are unable to guarantee that dishes will be completely allergen-free.

Christmas Eve





Canapés

Oyster, elderflower, jalapeño

Daikon, feta, lemon

Clam chowder

Oxtail, parmesan and pumpkin risotto

Red snapper, salsify, Swiss chard, dashi

Beef, girolles, beetroot, sauce poivrade

Coffee granita, milk chocolate

Prune and Armagnac custard croissant tart, ginger ice-cream

€125 per person

All prices are including VAT

Whilst we will do all we can to accommodate guests with food intolerances and allergies,  

we are unable to guarantee that dishes will be completely allergen-free.

Christmas Day





Canapés

Betroot crouqant, crème fraiche, caviar

Oyster, elderflower, jalapeño

Nori and shrimp tart, coppa, acidulated cream

Foie gras parfait, walnut, apple

Cuttlefish quenelle, langoustine, saffron

Glazed lobster tail, oxtail, Oscietra caviar, vin jaune, grapefruit gel

Cacao pulp granita, raspberries

Chestnut and caramel millefeuille, yuzu ice-cream

Petit fours

€150 per person

All prices are including VAT

Whilst we will do all we can to accommodate guests with food intolerances and allergies,  

we are unable to guarantee that dishes will be completely allergen-free.

New Year’s Eve





Canapés

Beetroot, trout roe, sour cream

Smoked eel, curry beignet

Cuttlefish quenelle, langoustine, saffron, coconut

Acquarello risotto, pumpkin, oxtail

Seabass, salsify, chard, manzanilla sauce

Beef, girolles, cabbage, sauce poivrade

Blackcurrant, champagne, rose

Apricot and mascarpone St. Honore, roasted cocoa sorbet

Petit fours

€125 per person

All prices are including VAT

Whilst we will do all we can to accommodate guests with food intolerances and allergies,  

we are unable to guarantee that dishes will be completely allergen-free.

New Year’s Day



CASA ELLUL, 81, OLD THEATRE STREET 
VALLETTA VLT1429, MALTA

T: +356 21 224 821      E: info@casaellul.com      W: www.risette.com.mt


