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A Selection of Garlic Bread for the Table

Starters

Soup of the day
Antipasto Italiano
(setection of cured meats)
Salmone Affumicato
(smoked salmaon)
(V) Melanzane Alla Parmigiana
(baked slices of aubergines in a lomalo sauce with parmesan cheese)
Gamberoni in Carrozza :
[deep fried kKing prawns wrapped in filo pastry)
(V) Avocado Tre Colori
{ mozzarella, fresh tomato and avocada with IIlI-Endmdm
Cozze -Iffh Marinara
l;l'rzsh mussels)
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Lamb Dello Chef K
(lamb cutlets with mint, honey, cherry tomatoes, garlic & mn-m:r-p}
Polla Giuliana ,
(breast of chicken cooked in while wine, topped with parma ham, mozzarella & asparagus)
Halibut Italian Style
(halibut steak cooked with cherry tomatoes & leeks in a white wine sauce)
Filetto Ai Porcini
[medallions of fillet steak cooked in a white wine, cream, mushroom and wild mushroom sauce)
Pesce Spada Palermitana
(grilled swordfish with a delicate sauce of wing vinegar, aregano, capers, anchovies, parshey and lemon juice)
{(V)Panciotti All Melanzane
{pasta parcels filled with smoked mozzanella and aubergine with a light tomato and asparagus sauce)
(V) Pizza of your choice

Desserts

¥ Tiramisu ¥ Profiteroles & lce Cream
¥ Assorted |ce Cream ¥ Dessert of The Day From Our Display

Café
£23.00 per person

Gluten Free Plzze/Pasta also available
Please tell your wailer if you have any food ailergies or infolerances
10% optional service charge on all parties over 8

(V= suitable for vegetarians)
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A Selection of Garlic Bread for the Table

Starters

Soup of the day
Caprese
{mozzarella, fresh tomatoes & anchovies)
Salmone Affumicato
(Scottish smoked salmon)
(V) Funghi Al Aglio
(garlic mushrooms)
~ Parma Melon '
(fresh seasonal melon and Parma ham)
(V) Panciotti All Melanzane -
(fresh pasta stuffed with smoked mozzarella and aubergine with a light tomate & asparagus sauce)
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Salmon ltalianStyle
(salmon steak panfried with chemy tomatoes, courgeltes & pesto)
Pollo Caesar -~
(chargrilled breast of chicken served on a bed of crisp caesar salad)
~_Polpette Ai Porcini
(homemade meatballs in a wild mushroom sauce senved on a bed of taglierini)
Bistecca Alla Griglia o Al Pepe
{plain grilled sirloin steak or with pepper sauce)
Salsiccia con Broccoli
(freshly grilled Italian sausages served on a bed of sautéed broccoli with cherry tomatoes)
(V) Cannelloni Spinaci
(tubes of fresh pasta filled with ricotta cheese and spinach, sun-dried tomato & cream sauce)
(V) Pizza of your choice

Desserts

¥ Crepe ¥ Apple Pie with ice cream
¥ Parfait Chocolate Mint ¥ Assorted lce Cream
¥ Dessert of The Day From Our Display

Café
£18.00 per person

[V = suitable for vegetarians)

DRE
Gluten Free Pizza/Pasta also available
Please tell your waiter if you have any food allergies or infolerances
10% oplional service charge on all parties over 8
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A Selection of Garlic Bread for the Table

Starters

Soup of the day
(V) Melon
(melon)
Costine Di Maiale
(pork ribs 1talian style)
(V) Avocado Tre Colori
(mozzarella cheese, fresh tomatoes and avocado with an Itallan dressing)
i Lasagne
(oven baked pasta)
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Pollo Giuliano

(chicken breast nn-l:-kud in white wifie, topped with parma ham, y and asparagus)
Salmon
(salmon steak with a difl cream sauce) -
(V) Agnolotti Ai Porcini
(fresh pasta stufled with wild mushrooms and ricotta, with a light wild mushroom sauce with parmesan and truffle oil)
Penne ‘-_'l'-“"ﬂ -
(pasta ubes with succulent prawns, cherry tomaloes in a light pesto sauce)
- Filetto Stroganoff

(strips of tender beef cooked with mushrooms, onions, mustard & cream on a bed of taglierini)

(V) Pizza of your choice
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Desserts

¥ Crepe ¥ Apple Pie with ice cream
¥ Parfait Chocolate Mint ¥ Assorted lce Cream
¥ Dessert of The Day From Our Display

Café

£17.00 per person

(V= suitable for vegelarians)
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Glutan Free PizzoPasto also available
Please tell your waiter if you have any food allergies or infoleronces
Al antianel connrs Fhamme an all nartioc near 2
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A Selection of Garlic Bread for the Table

Starters

Soup of the day
(V) Funghi Al Aglio

(zarlic mushrooms)
Costine Di Maiale
(pork ribs Italian style)
(V) Avocado Tre Colori
{mozzarella cheese, fresh tomatoes and avocado with an Italian dressing)

(V) Penne Vegetariana

(pasta tubes with fresh vegetables in a tomato sauce)
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(V) Penne Formaggi
(pasta tubes with a four cheese and cream Sauce)
4 Risotto Gamberetti 7 4
(Arborio rice cooked with succulent prawns, courgettes and fresh cherry tomatoes)
Pizza Stagioni -~
(ham, mushrooms, artichokes, spicy sausage and black olives)
(V) Pizza Cappricciosa
{mushrooms, artichokes, black olives, mixed peppers)
- Penne Della Casa

{pasta tubes with Bolognese, mushrooms, peas, salami, tomato sauce and a touch of cream)
(V) Agnolotti Ai Porcini
{fresh pasta filled with wild mushrooms with a parmesan cream sauce
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Desserts

¥ Assoted Ice Cream

¥ Knickerbocker Glory
¥ Lemon Sorbet

Café

£16.00 per person

[V = suitable for vegetarians)

~, -
Gluten Free Pizra/Pasta also available
Please tell your walter If you hove any food allergles or intolerances
6% eplional service charge on all parties over 8



