
sunday lunch menu
1 course £21  |  2 course £28 |  3 course £35

starter

chef’s soup of the day (v, vg)

parma ham & melon cocktail

bruschetta toasted bread, chopped & marinated tomatoes, garlic, olive oil & basil (v, vg)

chicken liver & port pate chicken liver & port pate served with toasted bread & red onion chutney

truffle arancini wild mushroons & mozzaella breaded rice balls, served with pomodoro sauce (v) 

gamberoni Butterfly King Prawns, wine, garlic & chillies £4* supplement 

prawn cocktail mixed leaves & Marie-rose sauce

main course

roast of the day served with all the trimmings

pork medallions served with roast trimmings

fIllet of sea bass fIllet of sea bass crispy leeks & cream sauce, served with roasted new potatoes

bIstecca taglIata sliced sirloin of beef, wild rocket & hand-cup chips *£8 supplement

risotto zucca buttlernut squash, mushroom & sage risotto (v, vg, gf)

pizza margherita (v) or prosciutto e funghi ham & mushrooms

spaghettI amatriciana pancetta, onions & tomato sauce 

 dessert

affogato vanilla gelato & espresso coffee *

add frangelico liqueur *£3 supplement add frangelico liqueur *£3 supplement 

 classic tiramisu

crostata di mela apple flan & vanilla gelato

2 scoops of gelato choose from vanilla, chocolate, strawberry, mint choc or salted caramel

cannollini siciliani biscuit rolls filled with ricotta cream, 

pistachio crumbs & drizzled with chocolate

sorbetto 1 scoop mango or lemon sorbet  (ve, gf)

please let your waiter know if you have any dietary requirements or allergiesplease let your waiter know if you have any dietary requirements or allergies


