A” of the menu can be adaPtcd to Glutcn ]:rcc.

Flcasc state (G© when ordcringl

_Luncl‘n Set Menu

ZuPPa Dc] Giorno
(Soup of the day served with crusty bread)

Gamberetti
(Classic prawn cocktal)
Pate ai f:cgatini
(OSmooth chicken liver pate with caramelised onions, bread and oatcakes)

bruschctta (V)
(Garlic toast ’copped with cl‘verry tomatoes, garlic, basil & olive oil)
Fizza
(Margl'lerita/rcPpcroni/riam, Mushroom & Fincapp]e/\/egctariana/Dolce Vita)
Fasta
( mPerialc/Ma caroni Chccsc/Rustico/Lzaszagne/Ca rbonara)
Pesce E_Patate
(Beer battered haddock with homemade clﬂiPs, minted peas and tartare sauce)

Pollo Brace
(C}‘largri“eé chicken breast served on a bed of mixed salad)
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Profiteroles

(Fro;itero]es filled with milk chocolate mousse & smothered in white chocolate cream)

Gc]ato

(5 scoops of mixed ice crcam)

Tea/ CoFFcc

(Brea‘dast tea or americano with cold mi|i<)

2 courses £9.95 % courses

£11.95



Set E_vening Menu

ZuPPa Dc] Giorno
(Soup of the day served with crusty bread)

f:unghi (%)

(Large flat mushroom stuffed with tomato, mushroom & onion ’coPped with mozzarella cl‘vccsc)

Pate ai f:cgatini
(Smooth chicken liver pate with caramelised onions, bread and oatcakes)

Cozze

(Mussels in a creamy white wine sauce served with homemade bread)
Fizza
(Marglqen'ta/FePPerom/Ham, Mushroom & FineaPple/\/egetariana/Dolce Vita)
Fasta
( mPeriaIC/SPecialc/Rustico/Bo]ognese)
Fo“o Funghctto
(Chicken breast in a creamy mushroom sauce served with boulengere potato)
Mcr{uzzo
(Codloinwrapped in Parma ham served with potato presse and red pesto o)
Tiramisu
(Jtalian trifle made with mascarpone, coffee and Sambuca)
Tortadi Formaggio
(Home made cheesecake)
Frolr'itcrolcs
(Profiteroles filled with milk chocolate mousse & smothered in white chocolate cream)
Gc]ato

(» scoops of mixed ice cream)

2 courses £16.95 3 courses £19.95



