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STARTERS® =

€ Calamari Fritti

(Lightly fried squid served with salad garnish,lemon, garlic mayonnaise)

<0 Bruschetta MR TESS
¢ (Toasted homemade bread, rocket salad, buffalo mozzarella,
cherry tomatoes, Parma ham & pesto dressing)

© Avocado Primavera

(Mixed leaves salad, avocado, vine ripened tomato, cucumber,
red onions and prawn cocktail)

< Funghi Fritti
(Panko fried mushrooms served with crispy thyme,salad garnish
and garlic mayonnaise)

All meat weights denoted are pre-cooked.Dishes which are suitable for vegetarians.
For details of allergens please speack to a member of our team.
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Avallable on Mth of February
Welcome W|th a glass of PROSECCO
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“J Risotto con PoIIo '
(Chargrilled chlcken sprmg
vegetables and pan"hesari cream)
<) Salmone Arrosto

(Oven roasted salmon fillet,

roasted asparagus, sauteed potatoes
and king prawn)

< Penne al Forno

\ (Chicken, roasted peppers, mushrooms in creamy parmesan
s sauce baked in the oven)

DESSERT ~———
< Tiramisu V o

(Sponge fingers, mascarpone, marsala and coffe liqueur)

2 Lemon tart
(Served with raspberry sorbet)

DRINK
OO Mocha ©Q Baileys @ Chardonnay

All meat weights denoted are pre-cooked.Dishes which are suitable for vegetarians.
For details of allergens please speack to a member of our team.




