
 2 Courses £15.00  -  3 Courses £20.00

Primi Piatti – Starters 

Gamberoni all’Aglio 

Succulent King Prawns sautéed in sizzling garlic butter and parsley. 

Prosciutto di Parma  e Melone  

       Delicately sliced Parma Ham with Melon.

Mozzarella alla Milanese...

Mozzarella cheese, lightly coated in breadcrumbs and sautéed till crispy, served 

With a fresh mixed leaf salad, drizzled with basil oil dressing

Pâté Della Casa

Chefs Home made, smooth Chicken liver Pâté, with toast.

 

 Zuppa del Giorno  

Chef Homemade Soup of the day.

Secondi Piatti – Main

 Saltimbocca alla Romana  

Fillet of pork cooked in a sauce of white wine, with Parma ham and sage.

Livornese…

Salmon and Hake simmered in a sauce if white wine,

 tomatoes, olives, capers and garlic.

Pollo  alla Crema or Milanese

Chicken breast flamed in Brandy in a cream and mushroom sauce. 

Or lightly sautéed in breadcrumbs.

Sea Bream Acqua pazza…  

Fillet of Sea Bream, Oven baked with White wine, Olive Oil, parsley, 

garlic, basil, chilli and cherry tomatoes.

Pasta del Giorno -  pasta of the day 

All served with vegetables of the day or a side salad

Dolce – Sweets    

 Chef’s seasonal sweets or Ice creams

Mothers Day Lunch
Served from 11.30am

01789 297999


