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MOTHERS DAY MENU

3-COURSES £28.95

STARTERS
Zuppa Del Giorno
Homemade soup of the day served with fresh homemade bread

Funghi Dolcelatte
Freshv mushwooms stuffed withe gawlic parsley butter breadcrumbs, parmeson
and baked inthe oven, topped witihvdolcelatte cheese

Pate Dellaw Casov
Homemade chickew liver pate served with toast, cranberry sauce and salad gawrnishi

Inwvolting di Salmone
Freshv Icelandic prawns wrapped withv smoked salimon, sat on av bed of salads
and topped withy homemade Marie Rose sauce and served with fresh bread

Crespelle DiPollo-
Homemade pancakes filled with diced chicken breast, haunw and mushrooms
v v creaumn and tomato- sauice tobped withy moggourellaw cheese and baked in the over

Calamari Fritt
Fresh calamowt rings coated inv av light batter, deep fried;
sevved withv salad gawnish and homemade towtowr souice

MAIN COURSE
Roast of the Dayy
A choice of either roust beef in v homemade beef gravy or roast lawnb- inv v minted gravy
sevved withv seasonal vegetables and roast potatoes

Medaglioni Al Pepe Rosaw
Medallions of fillet steak cooked with pink peppercorng in o creaumn and brandy sauice

Salmone Papas
A grilled salmow fillet witiv prawns and asporagus inv av creaun and tomato- sauice

Chickew Parmesanv
Classic breaded chicken breast finished in the oven with- homemade tomato- sauice and mogzowellow and
served with seasonal vegetables and roast potatoes

Any Piggoor Pastow fromv our av lav cawte menww

DESSERTS
Ask o member of staff to- see our Mother’s Davy dessert menww



