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Served 12.30 - 6.00pm

Main Course 2 Courses 3 Courses
£9.95 £12.95 £15.95

Zuppa del Giorno

Homemade soup of the day. Ask the waiter for more details.

Terrina di Feqgalo di Pollo < Maiale
Terrine of chicken liver pate and belly pork served with a
winter coulis & toasted bread

Sabmone £ Gamberells

Smoked Scottish Salmon and Greenland prawns served with homemade Marie Rose sauce

Caprese (v)
A classic Italian starter. Sliced beef tomatoes served with fresh mozzarella finished with
basil and extra virgin olive ol

Mini Frilo Histo

Deep fried tiger prawns and calamari sprinkled with spring onions and fresh chillies

Caprino Arrosto con Micle

Goats cheese baked with honey and balsamic glaze served on a pane Carasau bread

Arrosto di Marnzo Locale

Locally sourced sirloin of beef served medium rare

Arrosto di Hadale Locale

Roast of free range pork loin served with homemade apple sauce

Arrosto di Agnello Locale

Boneless local leg of lamb with homemade mint sauce

N Pescallo del Fiorno

Catch of the day prepared by our Sardinian chef (please ask for details)

Layers of aubergine, tomato and Parmesan cheese baked in the oven

Petlo di Pollo con Formaggio di Capra
Pan fried chicken breast, goat's cheese and fresh cherry tomatoes, julienne of shallots,
garlic, white wine, all baked in the oven

All main meal dishes come with mash potatoes, a selection of seasonal vegetables,
golden roast potatoes and our very special homemade Yorkshire Pudding



Pizza Margherda
Tomato and mozzarella... The
classic

Pizza Napolelana
Tomato, mozzarella, capers and
anchovies

Pizza Prosciully € Funghi
Tomato, mozzarella, ham and
mushrooms

Pizza Diavoln
Tomato, mozzarella, pepperoni,
black olives, peppers and chilli

Pizza Vegelariana (v)
Tomato, mozzarella & mixed
vegetables

Pizza

Choose your own toppings from
tomato, cheese, ham, mushrooms,
pepperoni, onions, peppers,
served with golden French fries

Penne Carbonara
Penne with bacon, cream &
Parmesan cheese

Linguine Bolognese
Linguine served with a classic
beef ragu sauce

Pollo /mpanals

Homemade crumbed chicken
served with golden French fries

Penne Napoletana (v)

Penne with tomato and basil sauce

Penne alla Carbonara

Penne with bacon, cream &
parmesan cheese

Felluccine alla Amalriciana
Fettuccine with bacon, onions and
tomato sauce

Penne alln Arrabbiata (v)

Penne in tomato sauce with garlic
and chilli

Risotlo Ortolaro (v)

Risotto with seasonal vegetables

Lasagna
Layers of meat sauce, creamy

cheese sauce and sheets of pasta
topped with cheese

Arrosto di Marnzo Locale

Locally sourced sirloin of beef
served medium rare

Arrosto di Maiale Locale

Roast of free range pork loin
served with homemade apple
sauce

Arrosty di Agnetlo Locale

Boneless local leg of lamb with
homemade mint sauce

A scoop of our lovely ice cream, please ask your waiter for flavours \N—




