TWO COURSE MENU
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ADD A DESSERT FOR £5
TO START & SHARE
A'Selection of Antipasti: Bruschetta, Garlic Breads

(Cheese and Tomato), Olives, Beef Meat Balls,
Mozzarella and Tomato

MAIN COURSES

Italian Chicken Stroganoff - Chicken Fillet with Mustard,
Mushrooms and Cream served with Rice

Penne Creste di Gallo Pollo Crema -
Grilled Chicken, Mushrooms, White Wine, Parmesan,
Garlic. Parsley and Cream

Gnocchi Sorrentinay -
Tomato Sauce and Mozzarella with Basil Oil

Vegetarian Pasta Bake - Courgette, Aubergines, Roast Pepper,
Mushrooms, Bechamel, Mozzarella and Tomato Sauce.

Any Stone Baked Pizza

ALL DESSERTS

.H EXTRA

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

Baked Cheesecake with Berries Coulis

Zuccotto - Ice Cream Cake with Amaretto Syrup,
Vanilla Cream, Chocolate Sauce, and Coconut Flakes

Lemon and Lime Posset with Shortbread Biscuits
and Berries Coulis

Warm Chocolate Brownie served with Vanilla Ice Cream

Mixed Ice Creams or Sorbets

TWO COURSE MENTU

£21.95

ADD A DESSERT FOR £5

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

Traditional Roast Turkey with all the Trimmings,
Roast Potatoes and Seasonal Vegetables

Freshly prepared home made Lasagne

Ravioli Burro e Salvia'- filled with Ricotta and Spinach,
served with Creamy Mozzarella Sauce, Sage Butter and

Parmesan Shavings

Porchetta - Slow Roast Pork Belly, served with Roast
Potatoes, Seasonal Vegetables and a light Apple Sauce

Pollo Funghi - Grilled Chicken Breast, Mushrooms,
French Mustard, Worcestershire Sauce, Garlic and Cream,
served with Chunky Chips and Seasonal Vegetables

Grilled Salmon Fillet with Prawns, Cream, Tomato and
Dill Sauce, New Potatoes & Seasonal Vegetables

Parmigiana - Aubergines baked with Tomato Sauce,
Mozzarella, Parmesan and Garlic

Risotto ai Vegetalil' with Seasonal Vegetables, Garlic,
Parsley and Parmesan

Limoncello, Amaretto or Sambuca

Booking conditions apply for all party bookings.
Special dietary menu options available.
Please see reverse.
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INCLUDING DESSERT

TO START & SHARE

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

MAIN COURSES

Traditional Roast Turkey with all the Trimmings,
Roast Potatoes and Seasonal Vegetables

Lobster Ravioli served with Cream, Tomato, Prawn
and Dill Sauce

Lamb Shank slow cooked and served with Rosemary Lamb
Sauce served with Mashed Potatoes and Seasonal Vegetables

Grilled Tuna Steak served Pink with Grilled Vegetables,
New Potatoes and Salsa Verde

Parmigiana’ - Aubergines baked with Tomato Sauce,
Mozzarella, Parmesan and Garlic

DESSERT INCLUDED
Take your pick from our selection of delicious desserts -

Tiramisu, Cheesecake, Zuccotto, Lemon & Lime Posset,
Chocolate Brownie or Ice Creams & Sorbets

TOFINISH

Limoncello, Amaretto or Sambuca
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Most dishes
available
gluten free




