
GLI AN丁8鵬I汀獲

M8NES汀RONE　6.95

丁faditiona=talian vegetabIe soup

iL MON丁E DEしリ1 BURRAIA 8.5O

Whole burrata mozzare=a with beetroot and tomato on a bed ofwild rocket

lNS/山AIA MED獲TERRANEO　8.95

Roasted peppers′ a巾ichoke hearts, feta cheese, tOmatOeS, Olives and cucumber on a

bed of baby spinach and wiid rocket

AI/OGADO CON §A[MONE 9.5O

Fresh avocado with smoked salmon and mozzare=a

A§PARAGI CON PANC印書A　9.5O

Baked asparag=S WraPPed with flat pancetta and topped with parmesan cheese

G肌州RI 「R寒町1 9.50

Deep甫ed breaded squid血gs′ Served with tartare sauce and a sa-ad gamish

し各班汀た

GNOCCHi QUAmO FORMAGGI 9.95
Fresh potato dumplings in a taleggio′ gOrgOnZOia, PeCO血o and pamesan cream

Cheese sauce

鵬MOし漢ROSA 9.95

fasta parcels刷ed with rico壮a cheese and spinach with rfesh leaves of spinach

in a tomato and cream sauce

SPAGH帥AしFRED看NO 9.95

Long pasta with mushrooms′ COUrgetteS′ SUn-drfed tomatoes′ Wild rocket, gariic and ch輔,

tossed in extra virgin olive oil

l:AR閉山E CON POししO IO.95

Bu廿e帽y pasta with pan-Seared §trips of chicken in a mushroom, mixed pepper

and pesto sauce

F印TUCC獲NE GAMBERON看11.95

Thin flat strips of pasta with fanned tiger prawns in a丘esh tomato, WiId rocket, garIic,

Ch輔and white wine sauce

RISO¶O A8 FUNGH音12.5O

Arborio rice with forcini mushrooms topped with l℃Cket and pamesan shavings

仏dd ∠2.00 for a /a喝e Serving)



POし」0音M恥博打0 14.50

Pdckington froe-range breaded chicken breast刷ed with cheddar and honey roast ham

On a tOmatO and cream sauce base

旺GA音O BURRO E SALVIA 15.95

G「i=ed caif紺ver in a b皿er and sage sauce

Fiし田町O DI MAANE 15.95

0rchard fam fiee-range刷et of pork wrapped in bacon, in a mushroom,

SUItana and cream sauce

V町E臆しO AI CARC音OF漢Nl lZ95

Pdn-Seared veaI escaiope in a baby a両choke and white wine sauce with a dash

Of pesto, tOPPed with wiid rocket

CO釘0喜田丁E DIAGNEしLO 19.95

French〇両mmed rack of Iamb, marinated in a d時n mustard, herb and gahic sauce

副書E¶O AL PEPE VERDE　23.95

S…ey fam grass-fed剛et steak in a green pepperco「n sauce

lP且SCl

SOGLIOリ1 F看OREN¶NA 13.95

Baked剛et of iemon soie on a bed ofspinach, in a tomato and bechame! sauce

MERLUZZO A漢FUNGHl 14.50

Baked cod in a mushroom′ aSParagUS, Cream and pemod sauce

TRO音A ALしE MANDORしE 15.95

¶℃Ut tOPPed with roasted aimonds in a butter and brandy sauce. Served with sa冊on rice.

BRANZINO AL FORNO 16.5O

G副ed whole sea bass topped with oiive oii and herbs

IPPOGしOSSO A臆し看MONE 16.5O

Pdn-Seared haiibut steak in a lemon, CaPer and white wine sauce

CON「ORN! 3.95 per ifem

Spinach Fried zucchini Carrots

BroccoIi Cau皿ower French beans

Peas Red cabbage fotato ofthe day

Servjae is not incルded mere w肌be a I2.5% cha喝e for gIOuPS Ofsix or mo唱)


