
Second Course
Carne - Secondi Piatti

Meat

Breaded & fried beef cutlet, onions & spicy tomato sauce
Braciola fritta in salsa picante £16.50

Braised rabbit sweet & sour peppers, olives and capers
Coniglio alla Siciliana agro dolce £16.50

Roast lamb rump with rosemary wine sauce
Agnello aromatico in salsetta rosmarino £13.50

Rib of beef 8oz, mushrooms & balsamic sauce
Manzo con funghi e balsamico £13.95

Veal escallope wild mushrooms sauce
Scalloppina con salsetta di funghi di bosco £16.50

Chicken breast with herb stuffing, sage & lemon olive oil
Pollo ripieno con salvia e limone £14.50

Calves liver with bacon & tempura onion rings
Fegato con cipolla, pancetta e salvia £17.50

Baked aubergines parmigiana [v] s £6.50 / m £11.50
Melenzane con pomodoro, mozzarella e parmigiano

Side orders served in Individual bowls

Spinachi al burro £3.25 Zucchini fritte £3.25 Funghi Saltate £3.25
Sauté spinach Fried Courgettes Fried Mushrooms

Broccoli aglio e peperoncino £3.25 Legume del giorno £3.50
Broccoli garlic and chilli Fresh Daily (3) Vegetables

Patate Sauté £3.00 Patatini Fritti £3.00
Sauté Potatoes Hand Cut Chips

An optional 10% service charge will be added to your bill. VAT 17.5% is included.

Second Course
Pesce - Secondi Piatti

Fish

Pan fried seabass fillet with mange tout salad
Filetto di branzino con insalata £17.50

Pan fried plaice with prawns & saffron sauce
Passera con gamberetti al zafferano £15.50

Salmon & crab fishcake, minted pea salad, salsa verde
Tortino di salmone con salsa verde £12.95

Meat - Charcoal Grill
Carne alla Griglia

Fillet steak & tiger prawns with garlic butter
Filetto con gamberoni al aglio £22.50

Rib Eye steak (10oz –250g) plain grilled
Manzo alla griglia £17.50

Fillet steak with hand cut chips
Filetto con patatini fritti £19.00

Side salads

Insalata di pomodori e cipolla £3.00
Tomato & red onion salad

Insalata mista £3.00
Mixed leaves salad

Rucola con parmigiano £3.50
Rocket & parmesan salad

Seasonal menu
04/10 until end of 09/10


