
STARTERS

CROCANTE DI PESCE
homemade salmon fishcakes, with
garlic, parsley, lemon, capers, egg
and parmesan cheese

freshwater prawns on a bed of
iceberg lettuce & cucumber topped
with Marie Rose sauce

COPPA DI GAMBERETTI

deep fried breaded Sicilian rice
balls filled with beef and peas,
served with rocket on a base of
homemade signature tomato sauce

ARANCINI
Italian meatballs made from our own
recipe of Scotch beef & best Dutch
veal in a tomato sauce with a touch
of garlic & chilli, parsley, parmesan
cheese and breadcrumbs

POLPETTE AL SUGO

SUNDAY ROAST
ADULTS:  2  COURSE £21.95 /  3  COURSE £23.95

MAINS

gently pan fried John Dory fillet with black
olives, capers, white Wine, garlic, onion, &
touch of tomato sauce with potatoes

JOHN DORY PIZZAIOLA

DESSERTS

PLEASE MAKE STAFF
AWARE OF ANY ALLERGIES

12PM - 4PM
(extra  30 min,  depending on the avai labi l i ty)

CHILDREN: 2  COURSE £12.95 /  3  COURSE £14.95

Traditional Italian vegetable soup
served with home made bread

MINESTRONE SOUP (VG) BRUSCHETTA (V)
toasted Italian bread with chopped
fresh tomatoes, garlic, olives, basil

roast lamb with a rich homemade gravy,
carrots, broccoli, cauliflower cheese, garden
peas, yorkshire pudding and roast potatoes

ARROSTO DI AGNELLO

roast beef with a rich homemade gravy,
carrots, broccoli, cauliflower cheese, garden
peas, yorkshire pudding and roast potatoes

ARROSTO DI MANZO

roast pork belly with a rich homemade gravy,
carrots, broccoli, cauliflower cheese, garden
peas, yorkshire pudding and roast potatoes

ARROSTO DI PORCHETTA
tomato & mozzarella, spicy salami, garlic, chilli
PIZZA PEPPERONI

pasta with sundried tomatoes,
broccoli, onions, garlic, a touch of
cream & pesto

PASTA MISTA (V)

tomato sauce, mozzarella, basil, oregano
PIZZA MARGHERITA (V)

TIRAMISU
(contains coffee and liqueur) 

PROFITEROLE NERO
PANNA COTTA

topped with mango or strawberry sauce
ICE CREAM

vanilla or strawberry
10% service charge will be added to your bill

FOR THE TABLE (for one person)

Mixed Olives   £4 Homemade Bread Basket   £4
Mixed olives, homemade bread,
balsamic vinegar and olive oil   £5.5
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