TRATTORIA
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£25.95 for 2 courses (add a dessert for £5)

TO START AND SHARE

A Selection of Antipasti: Bruschettas, Garlic Breads (Cheese and Tomato),
Olives, Beef Meat Balls, Mozzarella, and Tomato

MAIN COURSES

Beef Stroganoff - Strips of Beef with Mustard, Mushroom, Cream & Worcestershire Sauce
served with Rice

Seabass Caesar Salad - Romaine Lettuce, Croutons, Parmesan Shavings and Caesar
Dressing

(V) Parmigiana— Aubergines baked with Tomato Sauce, Mozzarella, Parmesan and Garlic

Porchetta - Slow Roast Suckling Pig, served with Mashed Potatoes, Seasonal Vegetables and
a light Apple Sauce

Chicken Stroganoff - Strips of Chicken with Mustard, Mushroom, Paprika, Cream &
Worcestershire Sauce, served with Rice

(v) Goats Cheese & Sundried Tomato Ravioli slow cooked Shallots, Concassé Tomato &
Garden Peas in a White Wine Butter Sauce

DESSERTS (£5 extra)

Warm Chocolate Brownie with Vanilla Ice Cream

Classic Tiramisu - Mascarpone Cream on Soaked Ladyfingers in Coffee, Chocolate Chips,
and Aromatic Wine, Decorated with Dusted Cocoa

Lemon and Lime Posset with Shortbread Biscuits, Raspberries, and Coulis
Cheesecake with Berry Coulis

Mixed Ice Creams



