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STARTERS

Funghi all’aglio - Garlic Mushrooms
Minestrone - Mix vegetable Soup
Caprese Salad - Fresh buffalo mozzarella served with sliced vine tomato and basil
Bruschetta - toasted bread topped with fresh chopped tomato, garlic and basil
Pate’ della casa - Homemade chicken liver pate
Cozze alla marinara - Fresh mussels in white and black pepper served wit toasted bread

Calamari Fritti - Deep fried squid rings served with garlic mayo

MAIN COURSE

Spaghetti Bolognese - classic homemade Bolognese sauce (Vegan option available)
Spaghetti Carbonara - cream, e¢gg, bacon and parmesan (Vegan option available)
Risotto verdure - Mixed vegetables in creamy tomatoes sauce
Branzino rosso - Scabass fillet in tomato sauce with olives and oregano served with
chips or salad
Penne arrabbiata - pennc in a spicy tomato sauce (vegan option available)
Pizza Margherita - tomato and mozzarella (Vegan option available)
Lasagna - our classic homemade lasagna
Pollo Piccante - chicken fillet with peppers and spicy sausages in lovely chilli &

tomatoes sauce (served with chips or salad)

DESSERTS

Profiteroles - Choux pastry puffs filled with vanilla crecam and covered with chocolate
Tiramisu’ - Layers of coffee & Liqueur soaked sponge and whipped crecam delicately
sprinkled with cocoa
Mixed ice-cream

Affogato al caffe’ - vanilla ice-cream topped with 2 espresso shot

2 Course: £ 21.90
3 Course: £25.90
Available from 12 to 6 pm



