


SET LUNCH MENU
Two Courses £17.50     Three Courses £19.95 

(Monday to Thursday 12:00-15:00)

DUE TO THE PRESENCE OF NUTS IN OUR RESTAURANT, 
THERE IS A SMALL POSSIBILITY THAT TRACES OF NUTS 

MAY BE FOUND IN ANY OF OUR ITEMS. 

FOR DETAILS OF ALLERGENS PLEASE SPEAK TO A 
MEMBER OF OUR TEAM

STARTERS
Zuppa Del Giorno(V) 		homemade soup of the day served with toasted bread, 

		ask server for details.

Bruschetta 		homemade bread served with rocket, buffalo mozzarella and 
		Parma ham.

Bianchetti 		 whitebaits deep fried served with tartar sauce and mixed salad.

Cozze Della Casa 		fresh mussels with garlic, white wine, fresh herbs and 
		homemade bread.

Caprese  (V) 		vined ripened tomatoes with buffalo mozzarella, basil and olive oil.

DESSERTS
Tiramisu 		 sponge fingers, mascarpone & coffee liqueur

Profiteroles	 	vanilla cream profiteroles with chocolate sauce and vanilla 
al Chiocolata (v)		 ice cream

Panacotta 		vanilla set cream with mixed berry compote

Gelato Misto (v)		 three scoops of ice cream (ask server for available flavours)

MAINS
Rump steak 		(6oz) grilled, served with chips, and mixed salad. (£2 supplement)

Branzino 		(1/2) fillet of seabass with green beans, mash potatoes, 
		mussels and creamy saffron sauce. (£2 supplement)

Petto di Pollo Impanato 		breadcrumb coated flattened breast of chicken, pan-fried 
		and served with spaghetti Napolitana.

Pizza Margharita (V) 		with two extra toppings of your choice. Peperoni, chicken, ham, 
		mushrooms, onions, pineapple, peppers, rocket and spinach.

Risotto al Pollo  		 with mascarpone, chicken, mushrooms and fresh herbs. 
(V without chicken) 

Spaghetti alla Bolognese 		traditional Italian spaghetti with beef ragu sauce and fresh basil.

Spaghetti Aglio,  		 spaghetti tossed in olive oil, garlic, chilli and parsley. 
Olio & Peperoncino (V) 

Lasagne 		oven baked layered pasta with ragu, bechamel sauce, tomato, 
		mozzarella and parmesan cheese.

Cannelloni (V) 		oven baked hand rolled lasagne sheets filled with ricotta cheese, 
		spinach topped with tomato and parmesan cheese. 


