(V) Zuppa del Giorno

Cream of vegatable soup

Insalata del Cacciatore
Thin slices of smoked chicken breast served with a salad, toasted Italian bread and a mustard

tabasco mayonnaise dressing.
(V) Funghi All’aglio

Pan fried mushrooms with garlic, white wine, cream. Served in a filo pastry basket.

Pasticcio Italiano
Home made chicken liver pate served with a pear and pineapple chutney and toasted Italian bread.

Calamari Fritti
Deep Fried squid rings served with tartar sauce.

Bistecca Diana
Grilled sitloin steak served with a onions, mushrooms, french mustard

parsley, brandy and cream sauce.

Pollo alla Cacciatora

Pan fried chicken breast cooked with red onions, gatlic, peppers, parsley, tomato, carrots
and red wine

Brazino alla Diavola

Grilled seabass filleted served with a olive oil, gatlic, fresh chilli, cherry tomatoes,

white wine and parsley sauce

Spaghetti Frutti di Mare

Spaghetti pasta cooked with garlic king prawns, cuttle fish, squid, mussels, basil

and a splash of tomato sauce

(V) Cannelloni di Spinaci

Spinach and ricotta filled cannelloni pasta baked with tomato sauce topped with mozzarella.

Patatine Fritte - Chips.

Zucchine Fritte - Deep fried thin slices of crispy courgettes.

Spinaci - Sauteed spinach with olive oil and gatlic.

Verdure Miste Bollite - mixed boiled seasonal vegatables.

Insalata Mista - Fresh tossed mixed salad with a choice of french or balsamic dressing.
Patate Arrosto - Sliced new potatoes roasted with olive oil and rosemary.

*Price includes Starter, Main course and side dish.




