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2 COURSES £39.95

W Add a 3rd course for £7.95

Bread Selection £4.00
Wanm Breads, Olive Qil & Balsamic Vinegar. Allergens: Glutan.
Garlic Bread £5.00
Stane-Baked, Oliva Qil & Origana. Allargens: Giuten,

Garlic Bread (Cheesy) £6.00

Mozzarella, Dlive DI & Origano. Allergens: Gluten & Dairy.

‘The Starters

Garlic Bread (Cheesy & Nduja) £7.00
Spicy Nduja, Mozzarella & Dlive Oil. Allergens: Gluten & Dairy.

Olives (Mixed & Marinated) £4.50
Citrus, Garliz & Frash Herhs,

Arancini (Mushroom & Truffle)
Wild Mushroom, Truffle & Comte Bechamel Risotte Balls.
Allergens; Giuten, Dairy, Eggs & Suiphites,

Brie (with Cranberry Compote)
Brie Fried in Panca Crumbs, Served with Cranberry Compate,
Ailergens: Gluten & Dairy.

Polpette Al Pomodoro
Beefl Maathalls in Rich Tomato Szauce with Parmesan & Basil,
Allergens! Gluten & Dairy.

Calamari
Fried Calamari Served with Lemon & Garlic Dipping Sauce.
Allergens; Gluten & Fish,

Prawn & Crayfish Cocktail
Prawn & Crayfish Cocktail Served in the Glass.
Allergens: Fizh, Sulphites & Crustacean.

Bruschetta (Tomato)
Toasted Sourdough with Marinated Tomato, Garlic & Basil. )
Aflergens: Gluten,

Sigara Borek
Crispy Hand-Rolled Pastries with Feta, Spinach & Dipping Sauce.
Allergens: Gluten & Dainy.

Halloumi (Grilled)
Seared Cypriot Cheese, Olive Qil, Lemon & Herbs,
Allergens: Dajry

Hummus
Creamy Tahini Hummus with Warm Flatbread, Chickpeas & Paprika,
Allergens: Gluten & Sesame,

Chicken Paté
Chicken Paté with Red Onion Marmalade & Toasted Brioche.
Allergens: Gluten.

‘The Meuals

Traditional Roast Dinner with all the Trimmings
Roast Beef Turkey or 6 Hours Braised Pork Belly

Servad with; S=asonal Vegstables, Roast Potatoes & Cauliflower Chease
Allergens: Gluten, Dairy & Sulphites.

Chicken Milanese
Crispy Pan-Fried Breaded Chicken Breast Served with Fresh Lemon.
Allergens: Giutan, Dairy £ Eggs.

The Charcoal Grill

Mixed Shish
Chargrilled Chicken & Larmb Served with Bulgur Rice & Fresh Salad.
Allargens: Glutan.

Adana Kofte (Lamb or Chicken)
Spiced Minced Meat Skewer, Shaped & Grilled onan
Dpen Flame Served with Bulgur Rice & Fresh Salad.
Allergens: Glutan,

Beytli (Chicken or Lamb)
Special Minced Chicken or Lamb Infavas Tortilla Topped with Tomato Sauce & Garlic Butter.
Allergens: Gluten & Dairy.

The Pizza Napoletana

Margherita

Tomato, Mozzarella, Parmesan, Mive Lil & Fresh Basil.
Allergens: Glutan & Dairy.

Capricciosa

Tomato, Mozzarella, Ham, Salami, Mushrooms,
Artichakes, Olives & Parmesan.

Ailergens: Gluten & Dairy.

Diavola
Tomato, Mazzaralla, Spicy Salaml & Fresh Basil.
Allergans: Gluten & Dairy.

Chicken Shish

Chargrilled Chicken Braast Skewer Served
with Bulgur Rice & Frash Salad.

Allergens: Glutan.

Halloumi & Vegetable Shish

Halloumi, Mixed Peppers, Dnions, Mushraom & Aubergine.
Allergens: Dairy.

Fellini
Maozzarella, Parma Ham, Rocket, Parmesan & Olive Ol
Allergens: Gluten & Dairy.

Ham & Mushroom

Mozzarella, Cooked Ham, Mushrooms, Parmesan,
Fresh Basil & Glive Oil.

Allergens: Giuten & Dairy.

Calzone (Folded Pizza)
Tornate, Ricotta, Mozzarella, Napoli Salami, Parmesan & Fresh Basil,
Allergens: Gluten & Dairy.




e SETMENT
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2 COURSES £39.95

--,,Add a 2rd course for £7.95

Short Rib Ragu (slow-Cooked)
Rigatoni Pasta with Rich Beef Short Ragu & Parmasan.
Allergens: Gluten, Celery & Suiphites.

Spaghetti (Tomato & Basil or Aglio E Olic)
Cherry Tomatoes, Garlic & Olive Oil.
Allergens: Gluten.

Short Rib Lasagne
Layers of Pasta, Seasoned Short Rib & Creamy Bechamel Sauce.
Aliergens: Gluten, Dairy, EQgs & Suiphites.

Monkfish & Jumbo Prawn Curry
Sweet Menkfish & Jumbo Prawn Curry, Served with Basmati Rice.
Allergens: Figh, Gluten & Suiphites.

Bruschetta Al Pomodoro
Tomato Bruschetta.
Allergens: Gluten.

Hummus
Served with Reasted Chickpeas & Mediterranean Dip.

Grilled Courgettes (Mint & Lemon)
Charred Courgette Ribbens Dressed in Fresh Mint & Olive Dil.

Aubergine

Aubergina Stuffed with Bulgur Rice on A Bsbaganoush
Base Served with Olive DIl

Allergens: Gluten.

Affogato

lce Cream, Whipped Cream & Hot Espresso with Amaretto or Baileys.
Allergens: Dairy.

Tiramisu

[talian Layered Dessert with Mascarpons, Espresso & Spange
Allergens: Gluten & Dairy,

Chocolate Brownie
Chocolate Brownie Served with Pistachio lce Cream.
Allergans: Dairy & Nuts.

Baklava
Pistachio-Filled Pastry, Soaked in Honey Symup Served with lce Cream.
Allergens: Gluten, Dainy & Nuts.

Tomato Mozzarella Salad £5.95
Allergens: Dairy.
Rocket & Parmesan Salad £5.95
Allergers: Dairy.
French Fries £5.00

Allergens: Gluten.

Pasla @‘ Ri.s.'otto

From The Sea

The Vegan Seleclion

The Desserls

‘The Sides

Lobster & Prawn Ravioli
Ravioli with Lebster Filling, Bisque Reduction & Sautesd Prawns.
Allergens: Gluten, Fish, Crustacean & Sulphites,

Spaghetti Carbonara
Classic Rorman Carbonara with Guanciale, Egg Yolk & Peccoring.
Allergens: Giuten, Dairy, Eggs & Sulphites.

Risotto Porcini
Paorcini Risotto with Beef Jus Glaze.
Allargens: Giuten & Dairy.

Seabass
Seabass, Served with Spring Onion Mash with Thai Sauce.
Allergens: Gluten & Fish.

Spaghetti Pomodoro e Basilico
Spaghelti Pasta, Cherry Tamato Sauce, Gailic & Basll.
Allargens. Gluten.

Gnocchi e Zucchine
Potato Gnoecchi, Courgettas, Garlic, Chilli, Basil & Mint.
Allargens: Dairy.

Funghi e Rucola
Tomata Base, Mushroom & Rocket.
Allergens: Gluten,

Vegetable Shish

Mixed Peppers, Onians, Mushroom & Aubergine.

Belgian Chocolate Mousse
Cheocclate Mousse with a Dusted Raspberry Hint &
Topped with Flamed Meringue.

Allargens: Dairy.

Basque Vanilla Cheesecake

Served with Pouring Cream.
Allergens: Gluten, Dairy & Traces of Nuts,

Panettone Bread Pudding
Served with Vanilla Custard.
Allergens: Gluten & Nuts.

Ice Cream & Sorbet Selection

lce Cream: Vanilla, Strawberry, Chocolate & Pistachia.
Sorbet: Lemon & Manga.

£7.00

Ailergens: Gluten & Dairy.

£6.00

Allergens. Gluter & Dairy.

£5.00

Allergens: Dairy.

Truffle & Parmesan Fries
Deep Fried Courgette

Roast Potato (with Paprika)

s




