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Slarlens

CAPONATA & FOCACCIA (V) 3.50
Sicilion veggie dish of aubergines and tomatoes served with oven-baked ltalion bread

GARLIC BREAD (V) 450 with mozzarella cheese 5.50

TOMATO BRUSCHETTA (V) 6.50
Toasted ciabatta with garlic, olive oil, pesto, tomato and balsamic vinegar reduction

WARM HALLOUMI AND FENNEL SALAD (V) (GF) 7.95
Grilled halloumi and fennel with lemon infused olive oil and fresh oregano

SPICY CHICKEN LIVER AND STILTON 7.95
Chicken liver with pancetta, mushrooms, garlic, chili, balsamic vinegar and stilton on
toasted ciabatta crostini

MELANZANE PARMIGIANA (V) (GF) 6.95
Aubergine, baked with tomato sauce, garlic, mozzarella and parmesan cheese

ARANCINI 7.95
Risotto balls with peas, shallots, saffron and mozzarella, served with tomato relish

CALAMARI FRITTI 7.95
Deep fied served squid served with tartar sauce, lemon and salad leaves

FRENCH MUSSELS 7.95
With white wine, garlic, shallots, parsley and fresh cream, served with bread

SEARED SCALLOPS (GF) 10.95
On a bed of mushy peas, topped with chorizo cubes

TIGER PRAWNS (GF) 9.95
Served with garlic, chili, parsley, white wine and butter sauce



Sapnty

INSALATA CAPRESE Starter 7.95 Main Course 12.95
Cherry tomatoes with premium buffalo mozzarella seasoned with pesto, fresh basil and
touch of cream of balsamic served with hero crostini

MARINATED CHICKEN & GOATS CHEESE SALAD Main Course 13.95
Served with cheny tomatoes, mixed leaves and spiced olive oil & lemon dressing

TUNA NICOISE Main Course 14.95
Crilled tuna served with new potatoes, green beans, cheery tomatoes, cos lettuce, olives
poached eggs, drizzled with French dressing

Pagln

(Gluten free pasta available upon request)

SPINACH AND RICOTTA RAVIOLI (v) 10.95
Served with pesto, cream, spinach and parmesan

SPAGHETTI BOLOGNESE 10.95
Spaghetti pasta with minced beef ragu and tomato sauce

SPAGHETTI ALLA ZINGARA (v) 11.95
Roasted garlic, pesto, black olives, chillies and tomato sauce

RIGATONI PRIMAVERA (v) 11.95
Aubergine, garlic, cherry tomatoes, mozzarella and basil

RIGATONI AROMA 13.95
Smoked chicken, garlic, parmesan, cream, pesto sauce, roasted pine nuts and rocket
leaves

LINGUINE ALLO SCOGLIO 17.95
Linguine pasta with mussels, clams, squid, tiger prawns, garlic chili white wine, tomato sauce
and parsley

CRAB LINGUINE 16.95
Chilli, garlic, white wine, lemon zest and parsley
’

RISOTTO FUNGHI (v) 13.95
Porcini mushrooms, white wine, black pepper and parmesan cheese

PAELLA VALENCIANA FOR1 15.95 FOR2 27.95
Spanish style rice with chicken sea food peppers courgettes peas and saffron



/
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MARGARITA (v) 8.95

Tomato, mozzarello, basil, oregano and olive ol

HAM AND MUSHROOM 9.95

Tomato, mozzarello, mushrooms and ham

PEPPERONI PICANTE 9.95
Tomato, mozzarello, pepperoni sausage and fresh chili

POLLO PICANTE 11.95
Chicken, tomato, mozzarello, sweet peppers, red onions, oregano and chilli

CHORIZO AND GOATS CHEESE 11.95
Tomato, mozzarella, Spanish chorizo, goats cheese and caramelised onions

TUNA AND RED ONION 11.95
Tomato, tuna, red onions, mozzarella and olives

F5h

PAN FRIED HERB CRUSTED SEABASS 1 Fillet 13.90 2 Fillets 17.95
With olive oil, lemon, garlic, shallots, chili and parsley dressing served with new potatoes
and green beans

COD AND CHIPS 14.95
Served with mushy peas, chips and salad

PAN FRIED HALIBUT 17.95
Served with sauteed potatoes and green beans in a white wine, garlic, capers, sun
blushed

tomatoes and parsley sauce

SALMON 15.95
Pan fried salmon, creamy wilted spinach and sauteed potatoes



Weal

BARBEQUE CHICKEN SKEWERS 13.95
Marinated chicken skewers served with mix leaves salad, French fries and spicy barbecue
sauce

KLEFTIKO 18.95

Slow braised lamb shank in rich red wine sauce served with creamy mash

DUCK BREAST 18.95
Served with honey, orange, thyme and beetroot sauce, sautéed potatoes and spinach.

CALVES LIVER WITH PANCETTA 17.95
Served with mash potatoes, veal jus, balsamic and sage sauce and green beans

PORK BELLY 15.95
Served with sautéed new potatoes, red wine sauce and cabbage

SIRLOIN STEAK (300gr) 22.95
Served with French fries, rocket salad, grilled tomato and mushrooms

FILLET STEAK 26.95
Served sautéed new potatoes, spinach and peppercorn sauce

Side Qidery

SAUTEED POTATOES 3.50
FRENCH FRIES 3.25
TRUFFLE FRIES 4,95
MIX SALAD 3.50
GARLIC BUTTER SPINACH 3.95
GREEN BEANS 3.50

Toadifionaf) Sunday Reasl) L14, 95

12pm to 6pm

A 10% discretionary service charge will be added to the A La Carte Menu from 12pm. If you have a food allergy of any kind please inform
your waiter - (V) denotes vegetarian and (GF) gluten free. Al fried food are cooked in oil containing genetically modified soya



