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THREE COURSE SET MENU £21.95 PER PERSON

STARTERS
MINESTRONE

FUNGI FRITTI

(V)
Traditional homemade vegetable soup.

BRUSCHETTA POMODORO E MOZZARELLA
Toasted Italian garlic bread topped with fresh
cherry tomatoes, mozzarella, basil and olive oil.

(V)

MOZZARELLA IN CARROZZA

(V)
Golden fried breaded buffalo mozzarella served
with a spicy tomato dip.

PATE CASALINGO

Chicken lover pate served with cranberry sauce
and served with garlic bread.

(V)
Golden fried whole breaded mushrooms served
with garlic mayonnaise.

GAMBARONI PICCANTINI

King prawns sautéed in white wine, garlic, cherry tomatoes, chilli
and oregano served with garlic bread.

POLPETTE PICCANTI

Homemade beef meatballs with breadcrumbs, onion, garlic, and
Parmesan, cooked in chilli tomato sauce with basil and served
with garlic bread.

MAINS
PIZZA POLO PICANTE

PENNE AL FILETTO

PIZZA MARGHERITA (V)

SPIGOLA SPICANTE

Spicy tomato, chicken, mozzarella roasted red peppers
and fresh chillies.
Tomato, mozzarella and oregano.

LASAGNE AL FORNO

Authentic homemade Lasagne made with beef mince.

PENNE ARRABBIATA (V)

Penne pasta in tomato and fresh chilli sauce.

CANNELLONI (V)

Cannelloni with ricotta cheese, spinach and Napoli sauce topped
with mozzarella cheese

DESSERTS

Penne pasta with sliced fillet of beef, mixed herbs tomato a sauce
and a touch of cream .
Pan fried fillet of sea bass with king prawns in a paprika, chilli and
cherry tomato sauce served with roasted vegetables and potatoes

POLLO PEPE

Pan fried chicken breast on a sauce of brandy, green pepper
corns, and fresh cream. Served with chips.

POLLO MILANESE

Pan fried breaded chicken breast served with
spaghetti arrabbiata.

FILLETO ALLA GRIGLIA

Grilled 6oz Scottish beef fillet steak, cooked to your preference
and served with chips. (£6.50 supplement)

HOMEMADE TIRAMISU

MIXED ICE CREAM (3 SCOOPS )

PROFITEROLE BIANCO WITH ICE CREAM

Choose from vanilla, strawberry or chocolate

CHOCOLATE FUDGE CAKE WITH ICE CREAM

(V) = Vegetarian (GF) = Gluten Free
Please inform your waiter if you have any food allergies or special requests. Please note a 10% service charge is added to all tables of six or more.

