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e " PARTYMENU < < S

vy b Friday & Saturday set menu £34.95
v . A N
| 4 STARTERS >
v A
| N A ZUPPA DEL GIORNO (V)
>, ° Soup of The Day \ 4 /'S
< b
TRICOLORE (V) =
° A Tomato & Mozzarella Salad Dressed With Olive Oil & Avocado e A
{ ~ MELONE PROSCIUTTO <« 94
v Finest Parma Ham & Fresh Galia Melon °
5 ‘ ' # Freshwater Prgvgg(l))rél EJd%ﬁQlE:FgRLEJJCIe & Cucumber "
: - _POLPETTE AL SUGO ‘
’ A Italian Style Meat Balls in Rich Tomato Sauce v v
A Deep Fried Breaded SiciIianAIBic!g%g‘I'lgl!i'l‘lleld with Beef & Peas, Served '
‘o o on a Base of Rocket & Signature Tomato Sauce <

FUNGHI RIPIENI QV%

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 *

* 4 MEDAGLIONI DI VITELLO / POLLO ALLA CREMA
Veal Medallions or Chicken Breast Pan Fried in A Touch of Brandy & Mushrooms, Finished
) ina Cream & Marsala Wine, Served with Carrots, Broccoli, Garlicand 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

¢ LM ARDINALE
— Scotch Salmon LighstﬁPan glhel ) Fcl:nished iran e Oven & Served with
° Lobster Sauce, Carrots, Broccoli, Garlicand Sauteed Potatoes
_ T ,GLIATEI.IaE TARANTINA SV)
* Flat Pasta with Broccoli & Sun Dried Tomatoes in Pesto Sauce and Cream Sauce °
. | OR A CHOICE OF: | | 4
+ Penne Arrabbiata, Bolognaise & Carbonara / Pizza Margherita & Pepperoni
@ .
®
+ DESSERTS
. SWEET OF THE DAY + .
[ J
‘ Please make staff aware for any allergies.
° Drinks +10% Service Charge will be added to the bill.

Under10's only allowed in restaurant until 6.30pm on Fri & Sat Nights. °



