
AL A CARTE MENU

Garlic Bread Ciabatta topped with Cheese £7.95
Bruschetta – Toasted Crostini topped with Fresh Tomato, Basil and Spring Onion £7.95

Mini Arancini – Wild Mushroom and Cheese Rice Balls £5.95
Mixed Green and Black Marinated olives £5.50

Basket of Bread, Olive Oil and Balsamic Vinegar £4.50

NIBBLES
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Tomato, Burrata ( Creamy Mozzarella) and Avocado Salad £12.50
Tiger Prawns, Chilli, Garlic Butter, and White Wine £16.50

Confit of Duck Spring Roll, Mango Salsa £10.50
Toasted Crostini topped with Wild Garlic Mushrooms, Crumbled Goats Cheese £8.50

Homemade Beef Cannelloni, baked with Cheese Sauce £9.95
Antipasto Misto –  £13.95

(A selection of Italian Sliced Meats, Olives, Roast Vegetables and Mozzarella)
Tempura Plaice Goujons, Curried Coconut Cream £12.95

Deep Fried Sesame Coated Brie, Cranberry Compote £8.50
Traditional Handpicked White Crab and Prawn Cocktail topped with Marie Rose Sauce £16.50

Pansotti Pasta  £15.95 
(filled with King Scallop and Prawn, Spring Onion, White Wine and Cream, Grilled Scallop)

Deep Fried Calamari, Tartar Sauce £12.95
Homemade Spinach and Ricotta Ravioli, Butter and Sage, Parmesan Shavings

 £10.50 starter / Main £20.00

STARTERS



Slow Cooked Pork Belly, Spinach, Mushrooms, Truffle Cream £25.50*
Grilled Rib Eye Steak, Bearnaise Sauce, French Fries £37.95

Linguini, Tiger Prawns, Broccoli, Chilli, Garlic, Olive Oil £28.95
(Can be done without Prawns £19.95)

Pasta Tubes, Roast Vegetables, Chilli and Tomato Sauce £18.95
Veal Milanese served with Spaghetti Pomodoro £25.95

Fillets of Wild Seabass, Lemon Herb Butter £28.95*
Pan Fried Calves Liver, Bacon, Red Onion Gravy £25.95

served with Mashed potato and Vegetables
Traditional Beef Lasagne baked with Cheese Sauce £18.95 

Wild Mushroom and Porcini Risotto, Crispy Courgettes £19.50
Chicken Breast Filled with Mozzarella and Ham, Pesto, touch of tomato and Cream Sauce £24.95*

Monkfish, Cherry Tomato, Capers, White Wine and Herbs £31.95*
Large Grilled Veal Cutlett, Butter and Sage £32.95*

AL A CARTE MENU

M A I N S
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Courgette fritters | Onion Rings | Mashed potato
Triple cooked chips | French fries | Mixed salad

Green salad | Tomato and onion salad | Roquette and Parmesan 
Panache of seasonal vegetables | Dauphinoise potatoes | Buttered Spinach

A L L  S I D E S  £ 5 . 7 5  E A C H

* S e r v e d  w i t h  S a u t e  p o t a t o e s  a n d  s e a s o n a l  v e g e t a b l e s  u n l e s s
s p e c i f i e d .  W e  a r e  u n a b l e  t o  s u b s t i t u t e  s i d e  d i s h e s  f o r  t h e s e .
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