Lunch & Early Dinner Menu
MINESTRONE (V)
Home-made vegetable and tomato soup served with crusty Italian bread
ZUPPA DEL GIORNO
Home-made pea and ham soup served with crusty Italian bread
MELANZANE (V)
Baked aubergine in a rich tomato sauce topped with melted mozzarella
BRUSCHETTA RUSTICA (V)
Firm Italian bread with cherry tomatoes, red onions, fresh basil, garlic and olive oil with a balsamic dressing
INSALATA DI PARMA
A salad of Parma ham, buffalo mozzarella with a fresh basil oil dressing
GAMBERONI DIAVOLA
King Prawns sautéed with garlic, cherry tomatoes and fresh chilli, served with toasted bread
(Supplement £2)

POLLO FUNGHI E PANCETTA
Supreme of chicken with a creamy mushroom and pancetta sauce served with rosemary sautéed potatoes
and mixed seasonal vegetables
PIZZA FUNGHI E SPINACI (V)
A stone-baked and hand-stretched pizza topped with San Marzano tomatoes and melted mozzarella, mixed sautéed
mushrooms and fresh spinach
MERLUZZO CON SALSA VERDE
Roasted fillet of cod with a mixed Italian herb and garlic salsa served on a bed of basil and olive oil mash with a white
wine and cream sauce
PIZZA CON POLLO
A stone-baked and hand-stretched pizza topped with San Marzano tomatoes and melted mozzarella, roast chicken,
sweetcorn and red onion
PENNE CON POLLO E SALVIA
Penne pasta with roasted chicken and fresh broccoli in a creamy sage sauce
MEZZE CON VERDURE (V)
Large flat pasta with fresh spinach, garden peas and grilled courgette served in a rich tomato and cream sauce

TIRAMISU CLASSICO
Classic Tiramisu made with Savoiardi sponge fingers, Chantilly cream and chocolate sauce
PANNA COTTA CON LAMPONI
Vanilla panna cotta served with raspberry compote and an almond brittle
CRÈME BRULEE
Lemon and lime crème brûlée served with home-made vanilla shortbread

2 Courses - £14.95

3 Courses - £17.95

A 10% discretionary service charge will be applied to parties of 8 and more
An Allergen guide to all our dishes is available on request

