Weekday set menu:
Tuesday-Thursday & Sunday. 2 courses for 1795.
3 courses for 21.95

STARTERS
ANTIPASTI! PLATTER - A selection of cured meats, cheeses, olives & sundried
tomatoes
PRAWN COCKTAIL - Fresh prawns served in a Marie-rose homemade sauce
FRITTO MISTO -Deep fried calomari & whitebait served with tartar sauce

ARANCINI - Sicilian rice balls. Choice of: ragu bolognese / ham and mozzarella /
porcini funghi & gorgonzola (v)

ANY PIZZA/PASTA from the existing menu

WILD MUSHROOM RISOTTO - Arborio rice risotto & wild mushrooms

AUBERGINE PARMIGIANA - Boked aubergine with tomato cause, grated
parmesan, basil & garlic (v)

CAPPELLETTI IN BRODO - Ham filled cappelletti pasto, served in a vegetable
broth and grated parmesan

POLLO MILANESE - Chicken breast, coated in gold breadcrumbs, pan fried in
butter, served with spaghetti pomodoro

...............................................................................................................

DESSERTS
TIRAMISU PROFITEROLE
APPLE CROSTATA TORTA DELLA NONNA
TORTA ROCHER GELATO

10% service charge will be added to the final bill



