STARTERS

Paté (GFA)

Smooth Liver pate, rocket, ciabatta.

Funghi All 'Aglio (VE)(V)

Mushrooms, breadcrumbs, garlic butter.
Burrata (GF)(V)

olive oil, honey, rocket, chillies. Sourdough
slice.

Bruschetta Al Pomodoro (V)(VE)(GFA)
Ciabatta bread, cherry tomato, red onions,
garlic, pesto sauce.

MAIN COURSE

Risotto Marinara (GF)

Prawns, mussels, clams, squid, octopus, tomato &

red wine & Napoli.

Lasange

Beef, béchamel, Napoli & mozzarella cheese.

Tagliatelle Della Mamma (VE)(V)(GFA)

Napoli sauce, capers, garlic, cherry tomatoes,
olives & basil

Blazing Pepperoni Pizza (GFA)

Napoli, mozzerella, pepperoni, chillis, honey
& chilli glaze.

DESSERTS

Homemade Tiramisu

Homemade Italian trifle, sponge fingers,
coffee, mascarpone cheese, liqueur.
Limoncello Choux bun

Choux Pasty, sweet limoncello cream.
Sunday Special

Please see the black board.

SIDES

Chips (V)(VE) 3.95.
Side Salad 4.20
Olives (GF)(V)(VE) 3.95.

Roast Veg (GF)(V)(VE) 4.85.

SUNDAY MENU
2 courses 25.95 | 3 courses 32.95

Rosemary & seasalt Foccacia (V)(VE) 4.65

12-4pm

Bianchetti Fritti

White bait, rocket & tartar sauce.

Italian charcuterie (GFA)

3 italian meats - olives, cherry tomatoes,
mozzarella, Parmesan & Rosemary crackers.
Macaroni & Cheese Bites (V)

Garlic & pesto aioli.

Gamberetti Cocktail (GF)

Prawns, lettuce, homemade sauce.

Ravioli Alla Romana

Chicken, mushrooms, cream & Napoli.

Spaghetti Carbonara (GFA)

Ham, cream, white wine & Italian herbs.

Pollo E Pesto Rosso (GF)

Breast of chicken, Red pesto, cream, cherry
tomatoes served with charred broccoli & Thyme,
garlic Potatoes.

Burger di Pollo alla Cesare

Breaded chicken, homemade Caesar dressing,
parmesan, sweet romaine, brioche roll served with
chips.

Sirlion steak (GF)

Served with charred broccoli, chips & sauce of your

choice. «Dolcelatte | Cream, blue cheese.

«Pizzaola | Napoli, olives & mozzarella
-Poivre | Creamy peppercorn sauce & garlic.

Gelato (GFA)

Pistachio, topped with mini
cone.

Sorbetto (VE)(GEF)

Raspberry, topped with fresh
raspberries.

Rocket & parmesan salad topped with balsamic (GF)(V) 4.30

Thyme & Garlic Potatoes (GF)(VE)(V) 4.85

(VE)Vegan (V)Vegetarian (GF)Gluten free (GFA)Gluten free available
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