
£ 35.00 pp
Starters

Gamberoni al Pernod
Fresh King prawns cooked in a pernod sauce with mushrooms
Carpaccio di bresaola
Cured beef meat topped with wild rocket, shaved parmesan cheese and dressed with lemon juice
Asparagi e Prosciutto
Fresh asparagus wrapped in parma ham, grilled and dressed with garlic butter
Insalata caprese
Buffalo mozzarella with beef tomato and basil salad

Main Courses

Spigola all’acqua pazza
Fillet of fresh sea-bass cooked in a olive oil, cherry tomatoes, garlic, lemon juice and parsley
Costolette di agnello al rosmarino
Roasted rack of lamb in a garlic, rosemary and balsamic vinegar sauce, served with mashed potatoes
Pollo al marsala
Breast of chicken topped with parma ham and cheese, cooked in a marsala wine sauce
Tagliatelle al ragu di cinghiale
Egg tagliatelle with wild boar ragout and porcini mushrooms sauce


All main courses are served with a selection of mix vegetables

Pudding

Dolci misti 
Daily home made desserts

Caffè
Coffee
