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Melenzane alla Sarsrnce

Layers Of Aubergine with Mozzarella and

armesan Cheese
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Forest Mushrooms Cooked in Garlic, Parsley and Olive Oil

Frved Gamembert

Deep Fried Camembert Served with Gooseberry Preserve

Galamard Frte

Deep Fried Squid

Gamberoni Meridionale

Pacific Prawns with Garlic, Herbs and Butter Sauce

Gapesarnte
Scallops with Bacon and Spinach

- YSusta -
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Linguine with Lobster with Fresh Tomatoes

Senne Aryabbiata

Spicy Tomato Sauce and Mushrooms

Homemade Pasta Filled with Ricotta Cheese and Spinach

Jﬁ’qgﬁeﬁﬁ//fo lirea
With Chicken, Spinach, Garlic, Chilli and Olive Oil

Farfalle AL Sabnone

Farfelle With Salmon, Vodka and Cream

Spaghetti alle Tt

Spaghetti with Baby Clams

Lppardelle Affre Siyle

Ribbon Pasta with Meatballs, Wild Mushroms,
Tomato Sauce and a Touch Of Cream

Risotto ac porcenc
Risotto with Wild Mushrooms

Tagliolini With Fresh Crab, Asparagus and
Chopped Tomatoes With A Touch Of Lobster Bisque

Tagliolini corn Gamberd e Spinace
Tagliolini with Prawn and Spinach

10.50

10.50

10.90

13.90

17.30

18.50

MC 33.50

11.70
MC 17.60

12.50
MC 18.70

12.70
MC 18.70

12.90
MC 18.70

13.20
MC 19.40

13.50
MC 20.50

13.70
MC 20.50

17.90
MC 24.00

19.40
MC 23.80

Gold Starters -

Gaesar-Jalad 9.99

Baby Gems Lettuce, Parmesan Cheese and Croutons
Tossed in a Creamy Caesar Dressing

WBursatina c(m/ue(efaéaﬂa/ ({ 13.10
Burratina (Creamy Mozzarella) Served with Grilled egetables
Tresh l/ﬁsﬁa/‘cgga& 13.30
Served with Butter or Hollandaise Sauce
Granchio e Avocado 13.90
Crab & Avocado with a Marie Rose Sauce or Oil and Lemon
Avocado Jalad 13.90
Avocado with Prawns, Mozzarella and Tomatoes
Yrosciutto NMelone 14.10
Parma Ham with Melon or Mozzarella
nsalata de Mare 14.90
Fresh Marinated Seafood Salad
J&//??O/L@LWIWO 15.60
Scottish Smoked Salmon
Bresaola de GQIgé/u/@ 20.40

Cured Wild Boar with Rocket Salad and Parmesan Cheese Flakes
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Gonsommé Jelienne 8.70
Clear Broth with Celery, Carrots and Leeks

Menestrone 9.50
Vegetable Soup like Mamma Makes

Jobster-Joup 13.10

Lobster Soup with Brandy and Croutons

All prices are inclusive of VAT
As everything is cooked to order from the finest ingredients,
occasionally your order may take a little longer to be served.

Food Allergies and Intolerances: Before ordering, please speak to our staff about your requirements.
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Deep Fried Scampi

Je ca”%é alla Srovinciale

Scampi Sautéed in Garlic Tomato Concasse and Oregano

J(l/ 77207t (/lzg/az/

Grilled Salmon

Flette Di Brarnzino Marirnara

Fillets of Sea Bass in a Clam and Shrimp Sauce

§/v liata de Sesce

l\/I|xed Grill of Fish

@006/‘ t];)/@

Grilled or Meuniere

Fletto Boltorn's

Prime Fillet with Fine Fresh Herb Sauce

Strip of Prime Beef Fillet in a Rich Red Wine
and Mushroom Sauce

Fletto alla J}MOIL

Prime Fillet Grilled and Topped with Stilton Sauce

Fletto al .(ﬂ)/)&

Fillet with Green Peppercorn Sauce and Red Wine

Fletto alla L(/(;yﬁa

Grilled Fillet

Ghateawbriand wdth JSawce Bearnaise

For Two People

- Tegato di Vitello -

@ufa alla /g glea o buwryo e salvia
Calf’s Liver Grilled with Bacon or Butter and Sage

Ny

Gostolette D’ a ﬂe/ﬁr alla Gr4g /éa
Grilled Lamb Cutlets

26.10

26.10

26.10

34.10

35.20

44.90

35.90

35.99

37.90

37.90

37.90

74.99

24.90

27.20

Gntrecote -

WBistecca al Balsamico o Alla Gr
Sliced Sirloin Steak Served on a Bed of Rocket
and Balsamic Vinegar Sauce or Plain Gr|lled

Yeal -

Ywillard

Grilled Veal Escalope

Saltimbocca  Alla Romana
Veal Topped with Parma Ham and Sage
Finished with a White Wine Sauce

6//61@//0 a/h’uﬂ: ariese

Pan-Fried Veal In Breadcrumbs

Nodino al Rosmarino
Veal Chop with Rosemary and White Wine Sauce

Glicchiern -

Soetto di Sollo alla Jé/w%:@

Chicken Breast with Cream and Wholegrain Mustard

YSetto di Sollo alla Greglia
Grilled Breast of Chicken Marinated in Lemon,
Olive Oil and Herbs

Seprema di Sollo ac Funglic
Oven Baked Supreme of Chicken with White Wine
and Wild Mushroom Sauce

- Jedles -

- %{afom -
New Potatoes, French Fries, Sauté, Lyonnaise

Sauté Mushrooms
Spinach, French Beans or Mange Tout
Green Salad or Mixed Salad
Rucola Parmigiano
A Selection of Fresh Vegetables of The Day

Goffees -

Espresso, Cappuccino,
Filter Coffee or Tea

A 12" % Discretionary Gratuity will be added to the b
Cover Charge £1.50
All credit cards accepted
Party Bookings Catered for Evenings and Weekends

29.99

24.90

25.95

25.95

32.90

19.70

19.70

20.40

3.90
4.30
4.30
4.50
6.10
6.50

4.50





