- SHot Starters -

6(%&%1/#&

Scallops with Bacon and Spinach 15.70
Gamberoni Meridionale
Pacific Prawns with Garlic, Herbs and Butter Sauce 14.90
Galamard Frattc
Deep Fried Squid 12.50
Fried Gamembert
Deep Fried Camembert Served with Gooseberry Preserve 9.90
%/ggé/} dr Gmﬁcy/m/
Forest Mushrooms Cooked in Garlic, Parsley and Olive Oil 9.50
Melenzane alla _@a/fm(' cana
Layers of Aubergine with mozzarella parmesan cheese 9.50
ﬁ/ggta'/wu%’a{/«(yo&fw
Linguine with Lobster and Fresh Tomatoes 25.50
%g/ioé'/u/' al Granchio
Tagliolini with Fresh crab, asparagus and 15.90
chopped tomatoes with a touch of lobster bisque ~ MC 20.10
Farfalle A Sabmone 11.50
Farfelle with Salmon, Vodka and Cream MC 16.90
J}qgﬁeﬁé alle Vongole 11.90
Spaghetti with Baby Clams MC 17.50
#cgyﬁe[z‘a%@up 10.50
With Chicken, Watercress, Garlic, Chilliand Olive Oil MC 16.90
Soenne  Arvabbiata 9.70
Spicy Tomato Sauce and Mushrooms MC 15.90
%/[0/1}11) con Gamberi e J/:u'/mcé 17.50
Tagliolini with Prawn and Spinach MC 21.50
Fortellorne Slacentind 10.30

Homemade Pasta Filled with Ricotta Cheese and Spinach MC 16.90

Soppardelle Alfre Siyle 11.50

Ribbon Pasta with Meatballs, Ceps Mushroms, MC 18.50
Tomato Sauce and a touch of Cream

Risotto cw/g()/ww 11.50

Risotto with Wild Mushrooms MC18.50

- GQOM Jtaﬁte/'& -
GaesarJalad 9.50

Served with butter or hollandaise sauce 11.50

Granchio e Avocado

Crab & Avocado with marie rose sauce or oil and lemon 11.90

nsalata de Mare

Fresh Marinated Seafood Salad 138.50

Jalmone  Yumicato

Best Quality Smoked Salmon 13.50

Trco- i _@eaw%ﬁ}mbalo/

Trio of Smoked Fish 14.50

Avocado Jalad

Avocado with Prawns, Mozzarella and Tomatoes 11.90

Parma Ham with Melon or Mozzarella 12.70

Cured Wild Boar with Rocket Salad and Flakes of
Parmesan Cheese

13.50

WBuryatina corn ()gefaﬁ alla (y/(lyéa

Burratina (creamy mozzarella) 10.50

served with grilled vegetables

'JW'

waomﬂzéﬁ(/je/me
Clear Broth with Celery, Carrots and Leeks 6.90

Minestrone
Vegetable Soup Like Mamma Makes 8.50

Lobster Soup with Brandy and Croutons 9.10

All prices are inclusive of VAT
As everything is cooked to order from the finest ingredients,
occasionally your order may take a little longer to be served.

DoverJole
Grilled or Meuniere
Seampi Fritte
Deep Fried Scampi
Jéan%w’ alla Srovinciale
Scampi sautéed in garlic tomato concasse and oregano
Frlette Di Brarzino Marinara
Fillets of Sea Bass in a Clam and Shrimp Sauce
.@y/tafa i Sesce
Mixed grill of Fish

Jalbmone :(/7‘({9/&@

Grilled Salmon

- Fllet of Beef -
Faletto Boltor's

Prime Fillet with Fine Fresh Herb Sauce

Fletto alla JStidlion

Prime Fillet Grilled and Topped with Stilton Sauce
Fletto al .@)(%l@
Fillet with Green Peppercorn Sauce and Red Wine
Fletto alla .(7'1(574&
Grilled Fillet
QBoccorncind Boscaiola
Strip of prime beef fillet in a rich red wine

and mushroom sauce

Glateaubriand with JSawce Bearnadise

For Two People

- Fegato di Virello-
g(egafo/ alla L(Zgyéa a Buryo e Jaloia

Calf’s Liver Grilled with Bacon or Butter and Sage

Gostolette D ((zyﬂe//& alla ﬁ)/yéa/

Grilled Lamb Cutlets
- Orirecote -
WBistecca al Balsamico o Alla g;‘(lyéa

Sliced Sirloin Steak served on a bed of Rocket Salad
and Balsamic Vinegar sauce or Plain Grilled

31.50

22.50

22.50

22.90

26.90

22.50

25.90

25.90

25.90

25.10

24.50

512 440]

21.90

23.50

25.90

- Ybal -

Jdaltimbocea  Alla Romana
Veal topped with Parma Ham and Sage
finished with White Wine Sauce

Yitello alla Midarnese

Veal Cooked in Breadcrumbs and Pan-Fried

Saillard

Grilled Veal Escalope

Nodino al Rosmarino
Veal Chop with Rosemary and White Wine Sauce

- Gliccteer -

Sotto di Sollo alla Je/za/w
Chicken Breast with Cream 1
and Wholegrain Mustard

Soetto di Sollo alla ;f(tgéa
Grilled Breast of Chicken Marinated in Lemon, 1
Olive Oil and Herbs

Sollastrello alla Deavola
Baby Chicken Cooked with Black Pepper in 1
a White Wine Sauce

JZ%)/‘e/nw di Sollo ac ‘%’5"@
Oven baked supreme of chicken with white wine 1
and wild mushroom sauce

- (//gyelaéle& -

A Selection of Fresh Vegetables of the Day

- Yotatoes -
New Potatoes, French Fries, Sauté, Lyonnaise

Rucola Parmigiano
Sauté Mushrooms
Spinach, French Beans or Mange Tout

Green Salad or Mixed Salad

- Gpfées -

Espresso, Cappuccino,

Filter Coffee or Tea

23.50

23.50

21.90

26.90

6.90

6.50

7.50

7.50

5.90

3.50
5.50
3.50
3.50
3.70

3.50

A 122 9% Discretionary Gratuity will be added to the bill

Cover Charge £1.50
All credit cards accepted
Party Bookings Catered for Evenings and Weekends

Food Allergies and Intolerances: Before ordering, please speak to our staff about your requirements.






