
3 courses £22.50pp or 2 courses £20 pp

Mothers Day

Starters
ZUPPA  DI  MINESTRONE 

Homemade vegetable soup served with bread

MOZZARELLA  CAPRESE  

Sliced fresh mozzarella and fresh tomatoes on bed 

of mixed leaves salad extra virgin olive oil basil 

infuse and balsamic reduction

FUNGHI  FRITTI 

Mushrooms coated in bread crumbs then golden 

fried served with salad garnish and garlic mayo 

BRUSCHETTA 

Ciabatta bread toasted and topped up with freshly 

chopped tomatoes marinated with garlic, olive oil, 

basil, finished with balsamic glaze 

PESCIOLINI 

Whitebait in bread crumbs golden fried and 

served with salad garnish and garlic mayo

Main Courses
FILETTO  DI  MAIALE  ALLE  PRUGNE 

Medallions of fillet of pork cooked with red wine sauce 

and prunes 

ARROSTO DI  MANZO 

Roast beef Italian style pink in the middle on bed of 

steamed cavolo nero and Italian style gravy all over it 

STINCO  D’ AGNELLO 

Lamb shank slow cooked in red wine and rosemary 

sauce served on bed of mashed potatoes 

LINGUINE  ALLO   SCOGLIO 

Linguine pasta with scallops, clams, mussels and 

prawns with freshly chopped tomatoes garlic olive oil 

PIZZA  A SCIELTA 

Choose a pizza : spicy salami, vegetarian, ham and 

mushroom or margherita 

PENNE GRATINATE  VEGETARIANE 

Penne pasta baked with mixed vegetables and 

mozzarella cheese melted on top, served with mixed 

salad and garlic bread

Desserts
Pancakes lemon and sugar

Tiramisu

Pannacotta with strawberry 
sauce

Mixed gelato ice cream
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