
 
  
 
 
 
 
 
                                                                       

Cappesante gratinate con besciamella : Scallops gratin with béchamel sauce  £ 16.50 
Risotto con scampi e radicchio: Risotto with scampi and red cicory £ 18,50                 

Tagliatelle al ragout di quaglia: Home made tagliatelle with quails ragout £ 15.50 
Costatina di vitello ai funghi misti:  Veal cutlet with  fresh mix mushrooms sauce  £ 24.50 

Gamberoni grigliati, burro ed aglio:Tiger Prawns garlic and butter £ 29.50    

 
 

Please note: the dishes of the set menus may change daily and not be updated in time. 

“true taste of Italy” 
 Dinner  Menu £ 32.50 for 3 courses  

***** Starters   ***** 

Pasta e fagioli: pasta & beans soup 
Burrata con pepperoni ed asparagii: burratacheese, peppers & asparagus 

*****   Mains   ***** 

Filetti di branzino alla piastra:  Grilled sea bass filets  
Cotechino, zampone e lenticchie: Traditional Italian pork sausages & lentils 

*****   Desserts   ***** 

Torta sbriciolona : Apple & blackberries crumble 
Budino pane e burro : Bread & Butter pudding 

Coffee of your choice served with Italian biscuits    
 

Set Lunch  £ 22.50  for  3 courses 
>>>> >  Served  until  7.00 p.m.  <<<<< 

***** Starters   ***** 

Avocado al forno con gamberi e besciamella, gratinato : 
Baked Avocado with baby prawns in béchamel sauce, gratin 

Lasagna tradizionale al forno : Baked lasagna 
*****  Mains   ***** 

Tacchino natalizio  al forno : Traditional turkey with trimmings 
Zuppetta di pesce : Fish stew 

*****   Desserts   ***** 

Budino Natalizio :  Christmas pudding  
Torta di ricotta : Ricotta cheese cake  

Coffee of your choice served with Italian biscuits   
  


