Starters
Zuppa del giorno

Homemade soup of the day served with our homemade bread.

Melone e Prosciuto Crudo
Wrapped melon slices in Parma ham drizzled with balsamic vinegar (optional).

Gamberoni in Padella
King prawns sauteed with garlic, cherry tomatoes, mixed olives and white wine served with

our homemade bread.
Costolette di Maiale
Pork ribs served with our homemade BBQ sauce.

Funghi Portobello

Portobello mushroom topped with goats cheese, caramelised onions and baked in the oven.

Pate della casa
Homemade chicken liver pate served with toast, cranberry sauce and fresh salad leaves.

Mains
Arrosto di Manzo

Roast beef served with a homemade gravy sauce, Yorkshire pudding, roast potatoes and
vegetables

Pollo Stroganoff

Strips of chicken cooked with mushrooms, onions, garlic, French mustard and a touch of
brandy in a demi glaze cream sauce served with rice
Medglioni Contadina
Medallions of beef cooked to your liking with onions, peppers, garlic and a little chilli, with a
touch of red wine demi glaze sauce.
Agnello Scottadito
Grilled lamb chops in a garlic butter sauce with thyme and rosemary, served with roast potato
and vegetables.

Merluzzo in salsa di limone
Cod loin oven baked in a light lemon, butter sauce topped with chillj, garlic and a gravy garnish

served with roast potatoes and vegetables

Any pizza/pasta/risotto from the A La Carte Menu including any special pasta’s.

Desserts

Homemade Classic or Strawberry Tiramisu
Homemade Lemon Cheesecake
Chocolate Fudge Cake
Sticky Toffee Pudding
Eton Mess
Selection of tea/coffee/ice cream, sorbets



