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sewice charge of 10%
applies te groups sf 6+

Starters

™ Buschetta al Pomedors ()

— - Marinated chopped tomatoes and onions with garlic,
‘.’ basil and olive oil served on homemade bread %

Pate Della Casra

Smooth chicken liver pate served with toast,
cranberry sauce and salad garnish

% g& & waﬁm
Asparagus roIIed in smoked cheese and parma ham
baked in the oven served with salad garnish

Pan fried mushrooms cooked with cream, dolcelatte cheese, white wine,
oven baked and topped with crispy smoked bacon

Slowly cooked pork ribs in homemade barbecue ribs

Polpette af, Pomodins (Meat Balls)

Homemade meatballs cooked in a tomato sauce and topped with mozzarella cheese

w Caprine ol Pests

ag%’? Baked goat’s cheese wrapped in filo pastry & topped with basil pesto
served with a salad garnish

FOOD ALLERGIES AND INTOLERANCES
Some of our foods contain allergens. Please speak to a member of staff for more information




ETT 4%?
Roast Juwikey Breast

Stuffed with onions and sage, served with chipolata, gravy and cranberry sauce

% Baked Seabasy Fillet

on a bed of roasted potatoes and vegetables served with garlic and wine sauce

Lamb Shank

Slow fire cooked lamb shank, served with mint & red wine gravy

Prime sirloin steak in a red wine and tomato sauce with mushrooms and garlic
Spinach and ricotta pasta parcels cooked in a tomato and basil sauce

(All mains served with roasted potatoes and seasonal vegetables)

Sweets
¥ iica
c@o Prsfitersley
T R Fudge Cakeo .ﬁ

Served with ice cream







