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AVAILABLE MON: 6-8pm, TUE-SAT: 12-bpm

Set Men: 2 courses £17.50pp

Starters Moaire Course Meaire Course cont. Dessert
Focaccia con aglio | :
S Perne Arrabbiata Chio Pr T b
Flat oven baked pizza bread with garlic and olive oil. | | B ./\dl;]él lFizza lorta di cioccolato
\rencinn @ Penne with tomato sauce, garlic and fresh chillies. Tomato, smoked provola, fiordilatte, Nduja sausage, basil, Two layers of chocolate flavoured sponge filled with fudge
Aranctii iC] ' '
. . , : | ' icing, all coated with a rich chocolate fudge, served warm
Ball of risotto rice, saffron, mozzarella cheese, breaded, Paccheri alla Nornwa V) olive ol | : e !
served with a spicy tomato sauce. | with a scoop of vanilla ice cream.
Large tubes of pasta, aubergines, tomato sauce, ol P
g om e . . labrese Fizza
]*uﬂgklA/lAng()@ fresh ricotta cheese and basil. Jorle d,.(y, ole
. . . . . g . oria di c.arolte
Garlic mushrooms. Tomato, fiordilatte, spicy salami, onions, basil, olive oil.
[ asagna I@getam’ana @ Classic carrot cake, gluten free.

Avocado conn Gamberelti

Avocado with prawns. Layers of pasta interlaced with spinach, mushrooms, San Germiaro Pr==a @

. Apple Pre
courgettes, ricotta cheese, bechamel, tomato sauce Fiordilatte, cherry tomatoes, olives, garlic, parsley, oregano, PP

Zuppadel giorino | Apple pie, served warm with custard.
ppadels 2| I fresfichillies, basil olive oil. pRIE RIS

Soup of the day.
SN PR Lasagna di cingluale lorta della Nonna
BZ?"Z‘/?MZJ[;” il | 5 1S . \ FPollo crema e fangfud [l |
Whitebait deep fried, served with tartar sauce. Layers of pasta interlaced with wild boar Ragu, Sugar shortcrust pastry, lemon scented custard. The top is
Pan fried chicken breasts, cream sauce, . . L
Caprese(V) bechamel sauce and parmesan cheese. studded with crunchy pine nuts and dusted with icing sugar.
/.CZ/?? 5C sliced mushrooms, served with a selection of
Sliced tomato, Buffalo mozzarella and Cocel @ | 77
hasil on a bed of rocket. 1lHOCCI daily vegetables and roast potatoes. ( rieesecalee

Fresh gnocchi in a tomato, chilli and basil sauce

D op . [\ Cake made of cream cheese, served with whipped cream
Bruschetta con Poimodor topped with fiordilatte. Pollo Milaro Tl | |
Toasted bread topped with chopped tomatoes, garlic, and fresh fruit decoration.
onions, oregano and basil. RNT . Breaded chicken breast served with spaghetti
° lagliatelle Al Ragat Dagneello | Bk i P o B
S | | | in tomato sauce. 11 va
Insalata Iritata Tagliatelle served in a rich lamb ragu and HCHo @ rane e DUrTo
Chopped mixed salad, olives, avocado, tomatoes, cucumber, g splash of rosemary oil. Bread and butter pudding served warm with custard.
neppers, beetroot. DPolpettine di Agnello con Rigatorni I lalal
Jucchie ( ]Cli”CZ.(yg E/‘Z‘[[Z.@ Prizza Marmara Spicy lamb meatballs in tomato sauce served lce Creain
Deep Fried Artichokes and courgettes. Tomato, garlic, oregano, oll, basill on a bed of tubes of pasta. A scoop of your choice

A 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL
PLEASE NOTE If sharing this menu with someone else a £6 surcharge will be applied per person.
If you have a food allergy or a specific dietary requirement, please inform a member of our staff before you place your order. Thank you.
If you eating cherries or olives take care as they may contain stones.
Please take note that we will not allow any food or cakes brought in from the outside to be consumed in our premises.
Due to stringent Allergens laws we can take responsibility only for food prepared in our premises.
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