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APPETISER
Garlic Bread

Pizza bread with tomato, garlic and olive oil.

Olive Condite
Sicilian olives marinated in extra virgin olive oil, garlic and chilli.

STARTER
Gamberoni Prezzemolati

Fresh King Prawns with garlic, chilli, cherry tomatoes and parsley served with Bruschetta.

Rolle’ di Mozzarella di Bufala e Prosciutto
Fresh Mozzarella di Bufala rolled with Parma ham and served with rocket salad and cherry tomatoes.

Antipasto Vegetariano
A Selection of grilled aubergines, courgettes, red peppers, mushrooms, 

served with shavings of Parmesan cheese.

MAIN
Pollo Tricolore

Pan fried chicken breast with courgettes, artichokes, cream, fresh parsley and a touch tomato, served
with potatoes and spinach.

Branzino al Timo
Fresh sea bass fillets, pan fried with cherry tomatoes, fresh parsley, fresh thyme, Coda di Volpe 

white wine and extra virgin olive oil, served with potatoes and spinach.

Gnocchi alle Vongole
Gnocchi pasta with fresh Veraci clams pan fried with garlic, parsley and white wine, 

topped with rocket salad.

Pizza Vegetariana
Tomato, grilled aubergines, courgettes, mozzarella, green peppers, onions and mushrooms.

Pizza Regina Elisabetta
Tomato, mozzarella, ham, mushrooms and olives.

DESSERT
Tiramisu

Homemade Italian tiramisu’ layered with Savoiardi fingers, soaked in Tia Maria and Amaretto coffee
topped with Mascarpone and a light dusting of Cacao.

£30.00 SET MENU


