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2 courses £22.00 or 3 courses £24.95 from 12noon-5.00pm
Starters
Leek & Potato Soup (v)

A wholesome and hearty homemade soup served with Crusty Bread
Funghi Agilo e Olio (v) (GF)
Pan fried garlic mushrooms in a white wine cream sauce
served with toasted Tuscan bread or GF Bread

it Tuscan Pate
Smooth and creamy homemade chicken liver pate

served with toasted bread & mango chutney
Bruschetta Pomodoro (v)
Tomato, garlic and basil on toasted bread
Prawn Cocktail
Made the traditional way!

Mains

Pollo alla Crema
Succulent breast of chicken cooked in a creamy garlic mushroom white wine sauce,
served with fresh seasonal vegetables and potatoes

Branzino Seabass (GF)
Seared fillet of Seabass on a bed of cherry tomatoes, black olives, capers,
served with fresh seasonal vegetables and potatoes

Lamb Shank (+£1.90 supplement)
Four hour slowly cooked lamb shank with garlic and rosemary, served on a creamy bed
of mashed potato with seasonal vegetables and a delicious rosemary red wine jus

Lasagne Al Forno
Layers of pasta, bolognese, mozzarella, parmesan and bechamel

Penne Primavera (v)
Penne pasta cooked with mushrooms, peppers, courgettes, asparagus, onions
in a white wine Napolitana sauce

Desserts

Limoncello Cheesecake
Hot Chocolate Fudge Cake served with Vanilla Ice Cream
Chocolate Profiterole

Apple Crumble & Custard
Formaggi Cheese Board & Crackers

K e

2 courses (Under 12) £11.95

Pizza Margherita with 2 toppings Or Penne Bolognese Sauce
followed by Gelato (Italian Ice Cream) & Wafer

*8% discretionary service added to all tables.
£10 deposit per person required at time of booking.



