
Mother’s Day
HOMEMADE SOUP OF THE DAY 

served with Italian bread

CLASSIC TOMATO & BASIL BRUSCHETTA 
plum tomatoes, basil, oregano, sea salt, garlic & extra virgin olive oil (v)    

STEAMED MUSSELS 
with parsley, tomatoes, chilli, garlic & white wine (gf)

CHORIZO ARANCINI 
stuffed with fontina cheese served with a cucumber yoghurt

BEEF LASAGNA 
garnished with rocket, parmesan & a balsamic reduction

MELANZANE PARMIGIANA
homemade aubergine, tomato & mozzarella bake, 

served with a rocket & parmesan salad (v/gf)

GOAT’S CHEESE SUN-DRIED TOMATO & SPINACH RISOTTO 
topped with pine nuts  (v)

COURGETTE PASTA 
with carrots, cherry tomato, chilli & garlic in a white wine sauce (vegan)

OVEN-BAKED CHICKEN BREAST 
stuffed with mushroom & mozzarella, with a creamy mascarpone, shallot, 

sage & thyme sauce, served with dauphinoise potatoes & chilli courgettes

TIRAMISU 
made with chocolate, coffee liqueur & fresh espresso

TRIO OF SORBET
(vegan/gf/df)

WHITE CHOCOLATE & LEMON CHEESECAKE 
served with fresh raspberries & a mixed berry coulis 

AFFOGATO AL CAFFE 

hot espresso & amaretto poured over vanilla ice cream (gf)

M E N U

2 Courses
£27

3 Courses
£34


