Dinner Menu
Three Courses £15.95

Monday to Friday
Starters
Funghi Saltati Spaghetti Bolognese
Button mushrooms sautéed with bacon, olive Spaghetti in a tomato & minced meat
oil, garlic, rosemary & a hint of chilli sauce
Insalata Caprese Zucchini e Melanzane Ripieni

Mozzarella, tomato & -OliVCS with olive oil Courgettes & aubergine stuffed with mixed
dressing vegetables topped with a little tomato sauce,

parmesan cheese and grilled

Fresh Galia Melon
Canneloni di Ricotta
Minestrone Stuffed pancake with ricotta cheese, spinach,
Home made Vegetable soup parmesan cheese & creamy sauce

Main Courses

Rib Eye Steak

Pan fried rib eye with garlic, rosemary & chili Costoletta di Maiale
Pork chop sautéed with garlic, rosemary,
Tacchino al Dragoncello mushrooms in a white wine sauce
Turkey escallop sauté with bacon, white wine, .
cream & tarragon Milanese
Escallops of veal coated in breadcrumbs &
Triglia alla Livornese shallow fried
Red mullet sautéed in a tomato sauce with
capers, olives & Italian herbs Risotto di Pollo e Peperoni
Risotto with saffron spice, chicken & fresh

Salmone alla Griglia
Fillet of Scottish salmon lightly grilled served
with béarnaise sauce

peppers

Some of our dishes may contain traces of nuts



