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3 courses meal  39.95

Starters

Minestrone soup (vegetarian & vegan)

italian rustic vegetables soup

Frittura di mare

deep fried: calamari, white bait and king prawns, served on a bed of mix salad, tartar —/

sauce

Polpette al sugo

Homemade meatballs in a rich tomatoes sauce , toasted bread

Roulade di mozzarella
fresh mozzarella wrapped in parma ham in a spicy tomatoes sauce

Bruschetta (vegetarian)
traditional italian toasted bread topped with chopped tomatoes, olive oil, oregano

Mains
Bistecca Diane
finest sirloin steak, in a french mustard, brandy, creamy mushrooms sauce

sauteed potatoes and broccoli

Salmone della mamma
Salmon fillet in a white wine, spring onions, cherry tomatoes and touch of cream sauce sauteed

potatoes and broccoli

Pollo alla parmigiana

cheese and parmesan

Ravioli del pescatore

large rectangular egg pasta filled with sea bass and prawns, in a crostaceus bisque sauce

Lasagna vegetariana (vegetarian)

baked flat egg pasta layered with vegetable ragu’, bechamel, and parmesan cheese
choose a dessert from our list of the day

Please make team members aware of any allergies or dietary requirements upon bookings




