
P A R T Y  M E N U
Friday & Saturday set menu £35.95

STARTERS
MINESTRONE SOUP (VG)
Traditional Italian vegetable soup
served with homemade bread

TRICOLORE (V)
Tomato & Mozzarella Salad Dressed
With Olive Oil & Avocado

BRUSCHETTA ALLA
TARANTINO (VG)
Toasted Italian bread, chopped fresh
tomatoes, garlic, olives, olive oil, basil &
oregano served on herb & olive bread

COPPA DI GAMBERETTI
Freshwater Prawns On a Bed of Iceberg
Lettuce & Cucumber 

POLPETTE AL SUGO
Italian Style Meat Balls in Rich
Tomato Sauce ARRANCINI

Deep Fried Breaded Sicilian Rice Balls
Filled with Beef & Peas, Served on a
Base of Rocket & Signature Tomato
Sauce

FUNGHI RIPIENI (V)
Closed Cup Mushrooms Filled with
Dolcelatte Cheese & Oven Baked in a
Tomato Sauce

MAINS
POLLO MILANESE
Chicken Breast Escallop in
Breadcrumbs, Served with Spaghetti
Bolognese

MEDAGLIONI DI VITELLO
Veal Medallions Pan Fried in A Touch of
Brandy & Mushrooms, Finished in a
Cream & Marsala Wine, Served with
Carrots, Broccoli, Garlic and Sauteed
Potatoes

AGNELLO AL FORNO
Finest Lamb Shank Oven Roasted in A
Red Wine Jus, Served with Carrots,
Broccoli, Garlic and Sauteed Potatoes

FILETTI DI BRANZINO
Fillets of Fresh Sea Bass Oven Baked &
Served with Creamed Spinach & Our
Special Mash Potato

SALMONE CARDINALE
Scotch Salmon Lightly Pan Fried,
Finished in The Oven & Served with  
Lobster Sauce, Carrots, Broccoli, Garlic
and Sauteed Potatoes

TAGLIATELLE TARANTINA (V)
Flat Pasta with Broccoli & Sun Dried
Tomatoes in Pesto Sauce and Cream
Sauce

POLLO ALLA CREMA
Chicken Breast Pan Fried in A Touch of
Brandy & Mushrooms, Finished in a
Cream & Marsala Wine, Served with
Carrots, Broccoli, Garlic and Sauteed
Potatoes

PENNE ARRABBIATA (V)
Pasta with Garlic, Chillies, Oregano,
Tomato Sauce

SPAGHETTI  BOLOGNESE
Pasta with Ground Beef, Tomato Sauce
and Parmesan

SPAGHETTI CARBONARA
Pasta with Bacon, Free Range Egg,
Parmesan and  Cream Sauce 

PIZZA MARGHERITA (V)
Tomato Sauce, Mozzarella Cheese,
Fresh Basil, Oregano 

PIZZA PEPPERONI
Tomato Sauce, Mozzarella Cheese,
Spicy Salami, Garlic, Chillies, 
Basil and  Oregano DESSERTS

TIRAMISU (contains coffee & liqueur)/
PROFITEROLES /

PANNA COTTA (mango or strawberry) /
ICE CREAM (vanilla or strawberry)

Please make staff aware for any allergies. Drinks + 10% Service Charge will be added to the bill.
Under 10's only allowed in restaurant until 6.30pm on Fri & Sat Nights.

£10pp deposit and pre-order required one week before the date of the booking.

Can be available during the week. Please speak to the manager for details.


