PRE

- T H E AT R E M E N U

MON–THU 3.30–7.00 PM

2 Courses £14.95
FRI-SUN 3.30–5.45 PM

2 Courses £15.95

STARTERS
ZUPPA DEL GIORNO

PÂTÉ CASALINGO

MINESTRONE (V)

FUNGHI FRITTI (V)

Soup of the day.

Chicken liver pate served with cranberry sauce and garlic bread.

Traditional Italian homemade vegetable and tomato soup.

POLPETTE PICCANTI

Homemade beef meatballs with breadcrumbs, onion, garlic and
parmesan, cooked in a chilli tomato sauce with basil.

MELONE E GAMBERI

Fresh melon and prawns served with a marie-rose sauce.

MOZZARELLA FRITTA

Golden fried breaded mozzarella served with a spicy tomato dip.

Golden fried whole breaded mushrooms served with garlic
mayonnaise.

BRUSCHETTA POMODORO E MOZZARELLA

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

COZZE ALLA LIVORNESE

Steamed Scottish west coast mussels served with
garlic bread and a choice of sauces: White wine and garlic
or fresh chilli and tomato.

MAINS

Gluten free pasta is available with £2.50 supplement.
MARGHERITA (V)

SEA BASS PROVENCAL

Tomato, mozzarella, and oregano.

Pan fried fillet of seabass in a white wine, garlic chilli and cherry
tomato sauce, served with selection of vegetables and potatoes.

PIZZA PEPPERONI

Tomato, mozzarella, spicy pepperoni and fresh chillies.

LASAGNA AL FORNO

Authentic homemade lasagne with beef mince.

RISOTTO POLLO

Pan fried diced chicken with garlic butter, spinach and
parmesan cheese.

CHICKEN OR VEAL MILANESE

PENNE FILLETO

Penne pasta with sliced fillet steak, mixed herbs, a tomato sauce
with a dash of cream (£1.50 supplement).

POLLO STROGANOFF

Pan fried strips of chicken breast, sliced mushrooms and onion
in a French mustard and cream sauce and served with rice.

Pan fried breaded chicken or veal served with penne arrabbiata
(or spaghetti carbonara with a £1.50 supplement).

FILLETO ALLA GRIGLIA

Pan fried sliced 6oz fillet steak served with chips and choice
of pepper or Diane sauce (£7.00 supplement).

GNOCCHI AURORA AL FORNO (V)

Potato dumplings cooked in Aurora sauce topped with
mozzarella cheese and finished in the oven.

VITELLO SALTIMBOCCA

Pan fried escalopes of veal cooked in white wine, sage,
butter and a demi-glace, topped with sliced Parma ham
and served with mashed potatoes.

PLEASE ASK YOUR
SERVER FOR TODAY’S
DESSERT SELECTION

(V) = Vegetarian (GF) = Gluten Free
Please inform your waiter if you have any food allergies or special requests
VEGAN MENU AVAILABLE ON REQUEST

