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MINESTRONE SOUP OR SOUP OF THE DAY (V)
served with  a  crusty  ro l l

CHICKEN LIVER PATE
served with  a  caramel ized  onion chutney and oatcakes

CAPRESE (V)
mozzare l la  with  v ine  r ipe  tomatoes ,  f resh  bas i l  and EVOO

POLLO FRITTO
strips  of  chicken in a  l ight  batter  served with sweet  chi l l i  dip

BRUSCHETTA (V)
sun-dr ied  tomatoes  & creamy buratta  cheese  served on gar l i c  rubbed toast  dr izz led  with  EVOO

STEAK PIE
served with  potatoes  & vegetables

FISH & CHIPS
served with a  tartare sauce

LASAGNA
served with salad

PENNE ARRABIATA (V) 
served with spicy tomato sauce 

MUSHROOM RISOTTO (V) 
creamy carnarol i  r i sot to  with  wi ld  mushrooms,  onion,  gar l i c  & blue  cheese

POLLO BOSCAIOLA
pan fr ied breast  of  chicken in a  creamy wild mushroom sauce with creamed potatoes  & oven

roasted vegetables

SPAGHETTI CARBONARA
with pancetta ,  parmesan,  cream & garl ic

TRIO OF ICE CREAM
se lect ion o f  I ta l ian ice  cream

CHEESECAKE
cheesecake  o f  the  day served with  seasonal  coul i s

CANNOLI SICILIANO
homemade Ital ian pastry f i l led with r icotta  cheese topped with 

crushed pistachio nuts

TIRAMISU
coffee f lavoured sponge,  layered with enriched sweet  mascarpone &

dusted with cocoa


