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SET MENU

Homemade soup of the day served with toasted Italian bread

Bruschetta Rustica — chopped tomatoes, mixed with garlic, basil & olive oil
served on a crostini with rocket & balsamic dressing (v)

Mushroom arancini — deep fried risotto balls served with a gorgonzola sauce on a bed of
rocket (v)

Crispy squid served on a bed of rocket with a sweet chilli dressing

Grilled chicken breast served with roasted mediterranean vegetables, new potatoes & a
rich tomato & basil sauce

Baked field mushrooms stuffed with goat’s cheese, pepper & a rich tomato sauce (v)

* Grilled 8oz sirloin steak served with hand cut chips & a green
peppercorn sauce
( served medium rare )

Sea Bass fillets served with sauteed new potatoes,
mixed peppers, onion & pesto dressing

Pappardelle tossed with a handmade bolognaise sauce

Butternut squash, gorgonzola & sultana risotto (v)

Tiramisu made with chocolate, kahlua liqueur & fresh espresso
Vanilla panna cotta with a winter fruit compote

Affogato al caffe — hot espresso & amaretto poured over
vanillaice-cream

Pear & almond tart served with vanilla ice-cream

*£2.00 supplement will be added for a grilled sirloin steak



