STARTER

MINESTRONE (V)
HOMEMADE VEGETABLE SOUP

SOUP OF THE DAY (V)

COPPA DI GAMBERI
PRAWN COCKTAIL WITH MARIE ROSE SAUCE

INSALATA TRICOLORE (V)
Tomato, avocado, mozzarella, cucumber, and rocket salad

AVOCADO CON GAMBERETTI
AVOCADO PRAWNS COCKTAIL

PROSCIUTTO E MELONE
HAM AND MELON

AVOCADO CON SALMONE AFFUMICATO
AVOCADO AND SMOKED SALMON SALAD

MELANZANE ALLA PARMIGIANA “FORNO”
BAKED AUBERGINES WITH TOMATO SAUCE OREGANO AND PARMESAN

GAMBERONI ALLA TONITO
TIGER PRAWNS WITH TOMATO CHILLI SAUCE

FRITTO MISTO
FRIED SQUID AND WHITEBAIT

FUNGHI AL AGLIO E VINO BIANCO (V)
MUSHROOMS IN WHITE WINE SUCE AND GARLIC

PENNE NAPOLETANA (V)
PENNE PASTA WITH TOMATO SAUCE AND BASIL

FUSILLI ALLA AURORA (V)
FUSILI PASTA WITH MUSHROOM AND SHALOTS IN CREAMY TOMATO SAUCE

*Please inform your waiter if you have any dietary requirements or allergies.

Main course dishes come with three vegetables unless specified.

MAIN COURSE

TAGLIATELLE CAMPAGNOLA (V)
TAGLIATELLE WITH ZUKINI, MUSHROOMS, PEPPERS, AND RED ONIONS

PENNE DIAVOLA (V)
PENNE WITH SPICY TOMATO SUCE

LASAGNA VEGETARIANA (V)
VEGETARIAN LASAGNA

RAVIOLI AL FUNGHI PORCINI
RAVIOLI WITH WILD MUSHROOMS AND CREAM SAUCE

DUETTO DI PECHE
PAN FRIED FILLETS OF SALMON AND SEA BASS

BASTONCINI DI PESCE FRITTI
FILLETS SOLE IN BREADCRUMBS

SALMONE TONITO
SALMON COOKED IN PROSECCO SUCE

FILETTI DI BRANZINO ALLA GRIGLIA
GRILLED SEA BASS

POLLO GIARDINIERA
CHICKEN WITH ROASTED VEGETSBLES

TACCHINO DI NATALE
ROAST TURKEY

FEGATO ALLA VENEZIANA
CALF'S LIVER WITH WITE WINE AND ONIONS SAUCE

VITELLO ALLA MILANESE
VEAL ESCALOPE

BISTECCA AL PEPE
GRILLED SIRLOIN STEAK WITH PEPPER CORN SAUCE

DESSERTS
APPLE PIE, TIRAMISU, BREAD AND BUTTER PUDDING, CHRISTAMS PUDDING,
MIX ICE CREAM, CREAM CARAMEL, CHOCOLATE FUDGE CAKE.
TEA OR CAFFE
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DECEMBER LUNCH AND DINNER
2 COURSE MENU £16.99

3 COURSE MENU £24.99, WITH COFFEE

10% SERVICE CHARGE WILL BE ADDED



