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LUNCH DINNER (Q Q—j
2 courses £13.95 2 courses £13.95 ol 3 courses £21.95 =
3 courses £15.95 3 courses £15.95 STARTERS MAINS
ZUPPA DI PORRI E PATATE (V) SUPREME DI POLLO PRINCIPESSA
STA.RTERS MAINS Our home-made leek and potatoes soup Pan fried breast of chicken white wine, mushroom
LA ZUPPA DEL GIORNO (V) LA LASAGNE SALMONE AFFUMICATO cream e
Our home-made soup of the day Our chef ho e et 1 Smioke salmon with capers and cream cheese on rye bread SALMONE PEPE E GAMBERETTI
BIANCHETTI FRITTI SUP POLLO PROSCUITTO CAPRESE Fillet of Salmon and prawns cooked in peppercorn sauce
Deep fried whitbaits with trtar suce e Para i srved whth ot maopelsand et AGNELLO AL PORTO
GOUJONETTE DI POLLO PRINCIPESSA tomatoes finished with olive oil Lamb chogs an 4 bed of mash finished with touch of
Deep Hﬁm&fﬁv goujons served Pan fried breast of chicken white wine, mushroom TORTELLINI ARAGOSTA mint and port wine sauce
PROSCIUTTO CAPRESE cream tomat sauce Torlin il it ot and s e vith SCALOPPINE DI VITELLO
Parma ham served with buffalo mozzarella slice and SAIMONE E FUNGHI . crearn Dmsto sauce AL]..A MARSALA
buffalo tomato dressed with olive oil and Fillet of salmon served with cream mushroom FUNGHI AL VINO BIANCO (V) Escainpe of veal served with asparagus and marsala sauce
. balsamic sauce and dill sance Santéed button mushroom in gadiciwhite TAGLIATELLE PORCINI (V)
Fm&ﬂ%mﬂBjﬁﬁs&iV) AGNELLO AL PORTO {2'95 Extra) Wi creassanice 00 SN Tagliatelle pasta with porcini truffle oil and touch cream sauce
wine cream sauce on ciabatta Lamb d'm'z‘n:b::dﬁ "‘at"hﬁ"m with touch DOLCI
0 t and port wine sauce
DOLCI RISOTTO VERDE (V) iy~
- mﬁugml s hriaie o somciinl R Our troditional coffoe based ltalian rifle cake
PANNACOTTA AL FRUTTI DI BOSCO PENNE RUSTICA PAN?LAHCOESM AL FRUH[_IE(Iﬁ,BSSCO
Homemade Ttalian mousse with fruit of forest Oven Baked i miidhire i ORI W JLRGE T T4
MECEDONIA DI FRUTTI FRESCA O i s, MECEDONIA DI FRUTTI FRESCA
Fresh fruit on a brandy basket Exotic fresh fruit on & brandy basket
DOLCE DEL GIORNO VESUVIO CHEESECAKE Y
@\6‘¥ — /&é @\6\ e /’E}(g

~c~ ANTIPASTI FREDDI E CALDIc 2 ~« = PESCE E CARNE = -

ZUPPA DEL GIORNO (V) £4.50 [ MERLUZZO DI PORKI £14.95
Our homemade soup of the day Pan fried cod on mash with leek creamy sauce
VESUVIO ANTIPASTO £795/ 1295 J§ BRANZINOATIASAREREN = Sadhs
O i d : : ][ ; i h k : li 5 .eted sea Dass on ded O SPID:IC Mmussels and sa 1 sauce
FAGOTTINOG DI SALMONE . oo ¢8.95  CODA DIROSPO E PROSCIUTTO DI PARMA £17.95
EX:R; .;;E Eggid;?‘eﬁ‘ngigc rose sauce wrapped in smoked salmon on salad £5.05 Pﬁ”]éﬁifdomanlk%g;ége{‘(g;g%‘}}ém anghed pfmah Wihretity egparcin saum£ 19.95
King prawns in garlic butter sauce A full combination of fresh fish simply grilled with a touch of garlic and herbs
CAPESANTE £9.95 GAMBORONI £16.95
Pan fried scallops on peas puree Pan fried Tiger prawns on mash finished with garlic & lemon butter sauce
CALAMARL FRITTI ¢6.95  PETTO DANITRA-SALSA MONTMORENCY £17.95
Lightly batter deep fried squid with garlic mayonnaise sauce Gressingham duck breast served with mash finished with port wine sauce
PETTO D’ANITRA AFFUMICATA £6.95 POLLOITALIAN , ‘ _ £13.95
Stokad dudle Breast with feuit coulis HBreaded Breast of chicken wrapped in asparagus and sundried tomato on paprika tomato sauce
Buffalo mozzarella/basil/tomato extra virgin olive oil Eﬂiﬁ%&g%ﬁkk&cﬁe&f{f}eﬂ in white wine dolcelatte cheese and cream sauce £15.95
- | = Braised Cornish shank of lamb, mash potato, rosemary & red wine jus
~« PASTA E RISOTTO © >~ IL FILETTO PEPE £22.95
TORTELLONI GIGANTI ARAGOSTA £12.95 BOZ fillet steak served with peppercorn sauce
Tortellini filled with lobster and crab meat in a red beetroot pasta with creamy tomato sauces Ié?FﬁIHLET{O ROSSINI - at £22.95
TAGLIATELLE AL SALMONE £5.95 / £9.95 SOZ fillet steak on croutan top with duck pate red wine jus
Egg pasta ribbons in a salmon/vodka cream and chilli sauce STROGONOFF MANZO £18.95
LINGUINE AI FRUTTI DI MARE £12.95 Beef stroganoff served with risotto rice
Linguine with mussels/prawns/scallop in a garlic white wine tomato sauce BISTECCA ALLA GRIGLIA £15.95
LA BOLOGNESE £5.95 / £9.95 Our 807 Sirloin steak cooked as you are liking plain grilled or sauce of your choice
Spaghetti in a rich homemade Bolognese sauce iangaanoe Or Lpescor slie
T ASAGNA AT FORNO €5.95/£9.95  VITELLO ALLA TOSCANA £14.95
Hmmermade meat lasipre = = Veal escalope with wild mushroom/white wine garlic parsley
CANNELLONI DI VITELLO £5.95/ £10.95
Veal cannelloni with creamy tomato sauce ;
CANNELLONI DI RICOTTA E SPINACH (V) £5.95 / £9.95 ~e DOLCl 20
Ricotta and spinach cannelloni in a rich tomato and cream sauce £4.50
II:ENNE AIt‘hVODKA i e £5.95/ £9.95 g:ﬁizlisa:{traditionﬁ Ttalian trifle o
enne PEST.E WIth prawm, green Peas, garic, vodka, COmll an omato sauce TARTUFO AL LIMONE £4'95
PENNE DELA CASA £9.95 i i
Oven baked Penne pasta with Chicken/mushroom on creamy sauce &ugﬁgggﬁizi%f?cdg%gbmfx-}fo £4.50
IL RISOTTO DEL GIORNO £9.95/ £12.95 Homemade chocolate mousse topped with hazelnuts ¥
Italian Arborio rice with porcini mushroom or prawns CHEESE CAKE LEMONCELLO £4.95
Ricotta and mascarpone cheese cake infused with limoncello ligueur |
> PIZZERIA < or it i Ml A R 30
MARGHERITA (V) Tomato sauce, grated mozzarella £7.95 SOUFFLE AL CIOCCOLATE £4.50
DIAVOLO with Italian spicy pepperoni £10.95 A unique and classic chocolate fondant soufflé
CALZONE CARNE PICCANTE £10.95 IL DOLCE DEL GIORNO CALDO O FREDDO £4.50
i icy charizo, Bologr 7 : Our daily sweet of the day
Italian spicy chorizo, Bolognese, mozzarella and mascarpone SELEZIONE DI FORMAGGIO £6.95
g 5 % Selection of Italian cheese with grapes, celery, onion chutney and savoury biscuits
2 8IDES ORDERS c2r SELEZIONE DI SORBETTI/GELATI £4.50
Selection of sorb dicec
FRENCHFRIES (V) €325  MIXED SALAD (V) £3.25  MECEDONIA DI FRUTTI FRESCA £4.50
chipped potatoes, Mixed leaves, tomatoes, Exotic fresh fruit with vanilla ice cream or creamy -
seasoned and deep fried olives, red onion, cucumber AFFOGATO £4.50

MIXED VEG (V) £3.25 WILD ROCKET (V) £3.25
French beans, hand cut carrot, Wild rocket leaves, Grana Padano,

reast potato, cauliflower balsamic vinegar reduction ALLERGY CHECK:
SPINACH (V) £3.25 ZUCCHINI FRITTI (V) £3.25 E el bt o o oiic dishes

Baby spinach leaves, in garlic butter Lightly battered, deep fried courgette baton fritters lesse check with our team member b

Vanilla ice cream soak in Sambuca or Tia Maria espresso served with Savoyard biscuits




