
SHOWTIME TRIBUTES
MENU FOR JULY 2009

An evening of Fantastic Music, Food & Dance …

2-COURSE PARTY MENU & ENTERTAINMENT

STARTERS - PRIMI PIATTI

CREAM OF ROAST TOMATO SOUP WITH CHORIZO SAUSAGE
ZUPPA DI POMODORO CON SALSICCIA PICCANTE

CHILLED HALF CANTELOUPE MELON WITH SUMMER BERRIES & FRUIT SORBET
MELON DI STAGIONE CON FRUTTA DI ESTATE E SORBERTO V

ITALAIN PEACH & BABY GEM LETTUCE PRAWNS WITH COCKTAIL SAUCE
COPPETTA DI GAMBERETTINI AL’ITALAINA

SALMON & CRAB FISHCAKE WITH LEMON DILL MAYONNAISE
TORTINO DI SALMONE E GRANCHIO V

SICILIAN SWEET & SOUR TEMPURA PRAWNS & PAN FRIED SQUID AND CAPER SALAD
GAMBERONI IN PASTELLA E INSALATA DI CALAMARI

(£3.00 EXTRA SUPPLEMENT)

MAIN COURSES–SECONDI PIATTI

GRILLED SWORDFISH ‘ARRABBIATA’ CHILLIES-CHERRY TOMATOES-GARLIC & OREGANO
PESCE SPADA CON SALSETTA ALL’ARRABIATA

SKEWER OF NEW SEASON LAMB MARINATED WITH CUMIN, HONEY & MUSTARD SERVED WITH COUS COUS
SPIEDINO DI AGNELLO ARROMATICO CON MIELE

ESCALOPE OF PORK IN BREADCRUMBS STUIFFED WITH GARLIC, PARSLEY & CREAM CHEESE
MIALE IMPANTO CON AGLIO E FROMAGGIO

GRILLED RIB STEAK (10OZ) WITH BLACK PEPPERCORN SAUCE
MANZO CON SALSETTA AL PEPE NERO

(£3.00 EXTRA SUPPLEMENT)

- ALL ABOVE SERVED WITH SEASONAL VEGETABLES OR SALAD -

CRAB & PRAWNS RISOTTO WITH CLAMS
SERVED WITH A GREEN LEAVES SALAD

RISOTTO AL FRUTTI DI MARE CON INSALATA VERDE V

PIZZA ‘DON ENZO’S’ MOZZARELLA, SPICY MEATBALLS, PEPPERONI SAUSAGE, CHILLI OIL GARLIC & ROCKET LEAVES
HOMEMADE PIZZA ENZO’S STYLE

FOR A SELECTION OF DELICIOUS DESSERTS
PLEASE ASK YOUR SERVER FOR ‘LA DOLCE VITA ‘ MENU FROM£5.00

“WE ARE NOW A LICENSED VENUE TO HOLD CIVIL MARRIAGES” PLEASE ASK FOR OUR BROCHURE

88 - 90 CHASE SIDE - ENFIELD - MIDDLESEX - EN2 6NX. T. 020 8363 6974
www. enzosristorante.com


