Restaurant menu December 2020

Antipasti
Marinaded Queen Olives 3.95
Arancino (saffron infused rice ball with mushroom and béchamel), salad garnish 6.95
Bresaola (cured beef) with rocket and parmesan £6.95
Calamari, whitebait and panko prawns trio, salad garnish and garlic mayonnaise £7.95
Bruschetta mista (tomato, olive and pepper) 4.95
Garlic Pizza covered with cheese, garlic, oil and herbs (+chilli if wanted) 4.50 / 5.95
(Add caramelised red onions +1.00)
Pastas
Spaghetti king prawns £12.95* contains shellfish stock
Salmon and prawn risotto 12.95* contains shellfish stock
Mushroom ravioli with porcini cream sauce12.95
Spaghetti with meatballs 10.50
Spaghetti with vegan pesto, and beans 10.50
Homemade beef lasagne with side salad 11.50
Tagliatelle with a meaty ragu 10.50
Mains
All served with chips or dauphinoise potatoes / salad or beans
Fillet steak with gorgonzola or peppercorn sauce 23.95
Beef stroganoff (pieces of fillet steak in brandy, mushroom, cream and paprika sauce,
served with rice unless alternative requested)16.50
Pollo Milanese - Chicken escalope in panko breadcrumbs 15.95
Cod loin with a mixed herb crust 16.50
Salmon fillet with a dill cream sauce 16.50
Chicken wrapped in parma ham with creamy mushroom sauce15.95
Pizza
Margherita (mozzarella and tomato) 10.00 (add chicken, sausage or salami extra 1.50)
Calzone (Folded pizza with tomato, mozzarella, mushroom, salami, ham) 12.00
Diavola (Italian sausage and chilli, mozzarella and tomato) 11.50
( *Diavola is also available as vegan or vegetarian option)
Ai salumi (parma ham, cooked ham, salami, mozzarella and tomato 11.50
Prosciutto e ruchetta (cured ham and rocket) 11.50
Vegetariana (peppers, mushroom, olives, mozzarella and tomato)11.50
Vegan 5 a day (vegan cheese, pepper, spinach, mushroom, caramelised onion)11.50
Sides
Chips 3.00 / Mixed salad 3.50 / Rocket and parmesan salad 3.95
Desserts
Gelato affogato (scoop of icecream with amaretti, espresso and shot of DiSaronno) 5.25
Flourless chocolate and olive oil cake (GF), warm with ice cream 5.25
Vegan ginger sponge with soya ice cream 5.25
Italian profiteroles – smothered in chocolate mousse... 5.95
Cheesecake of the week 5.95
Sicilian Orange cake, warm with ice cream 5.25
Homemade Tiramisu 5.25
Please let us know if you have any allergy or intolerance regardless of your menu choices

