De Luca

.' IS LA N

PRIMI — SHARING

HOMEMADE ITALIAN BREADS - including sea salt & rosemary focaccia,
Kalomata olive bread & artisan white bread served with virgin olive oil &
Modena balsamic (v) (vegan)

KALAMATA & BOSCAIOLA OLIVES marinated in virgin olive oil
with mushrooms, sweet peppers, garlic & herbs (v) (vegan)

ANTIPASTI — SHARING

ANTIPASTO MISTO (SHARING) - sharing plate with mixed cured meats,
buffalo mozzarella, sun-dried fomatoes, artichokes, olives, provolone cheese,
rocket & mediterranean vegetables (gf)

VEGETARIAN ANTIPASTO (SHARING) roasted mediterranean vegetables,
grilled aubergine, arfichokes, sun-dried tomatoes, olives, mixed cheeses (v/gf)

SECONDI — MAIN COURSE

Please choose one dish per person

STUFFED TURKEY BREAST with cranberry sausage & herb stuffing accompanied
with pigs in blankets, sea salt & olive oil rosti potatoes & balby carrots
served with a traditional gravy & cranberry sauce

PORK FILLET WRAPPED IN PARMA HAM stuffed with smoked mozzarella,
pancetta & shallots in a white wine & sage butter sauce served with sea salt
& olive oil roost potatoes garnished with deep fried onions (gf)

BEEF LASAGNA garnished with rocket, parmesan & a balsamic reduction
& served with a rich fomato sauce

MELANZANE PARMIGIANA - homemade aubergine, ftomato & mozzarella bake,
served with a rocket & parmesan salad (v/gf)

VEGAN GNOCCHI with a walnut & mushroom sauce (vegan/vegetarian) &
[
PAN-FRIED SEA BASS FILLET served with rosemary, sea salt & olive oil Rosti potatoes,
e roasted Mediterranean vegetables & a white wine & butter sauce
TIRAMISU made with chocolate, AFFOGATO AL CAFFE - hot espresso &
coffee liqueur & fresh espresso amaretto poured over vanilla ice cream (gf)
WHITE CHOCOLATE & LEMON RICH INDULGENT CHOCOLATE
CHEESECAKE served with fresh & RASPBERRY TORTE served with
raspberries & a mixed berry coulis vanilla ice cream & fresh raspberries

TRIO OF SORBETS - a selection of flavours -
please ask your waiter (gf) (vegan)
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