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2 courses for 14.95

STARTERS

Pane all’Aglio

Homemade garlic pizza bread flavoured with
rosemary and extra virgin olive oil

Bruschetta al Pomodoro

Toasted ciabatta bread topped with
marinated tomatoes

Calamari

Deep fried calamari served with garlic mayo
and lemon

Prawn Cocktail

Prawns served on a bed of mixed salad with
Marie Rose sauce

Funghi al Forno

Fresh mushrooms. baked with cream and
mozzarella, served with home made bread

MAIN COURSE

Spaghetti Bolognese

Classic Italian beef, slowly cooked in a. rich
tomato sauce

Italian Omlette

Omlette with tomato, onions, mushrooms,
peppers served with French. fries and salad

Penne Con Pollo

Penne pasta cooked, cooked in cream sauce
with chicken, mushroom, garlic and a hint of
chilli

Pizza Margherita

Tomato, mozzarella, fresh basil. and drizzle of
olive oil (any toppings: £2 extra)

Risotto Primavera

Risotto rice served in saffron with vegetables
of the day finished with a white wine sauce

Lasagne Filetto di Spigola Pasta al Forno

Layers of pasta with
Bolognese. and bechamel.
sauce topped with tomato

sauce and mozzarella

Fillet of sea bass, thyme, Penne with chicken,
lemon, garlic, and white wine
sauce served with spring

onion crushed potatoes and mozzarella

mushrooms, pepper and
cream with a hint of tomato

Gluten free pasta & pizza is available at an extra £1.95. Please ask you waiter for details.

SIDES

French fries 4.50
Vegetables of the day 4
Mixed salad 4.20
Crushed potatoes 4

4

DESSERTS

Tiramisu
Panacotta
Cheesecake

Gelato mix
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