


STARTERS

MINESTRONE (V) OR SMOKED HAM HAUGH & LENTIL SOUP
BAKED CAMEMBERT (V) =
WITH ROASTED MIX PEPPERS, CARAMELIZED ONIONS & BALSAMIC GLAZE , #\ %
CHICKEN FRITTO '
CHUNKS OF CHICKEN IN OUR BUTTERMILK BUTTER, DRIZZLED IN A SPICY SWEET CHILLI SAUCE, .
SERVED ON A BED OF MIXED SALAD
ARANCINI BOLOGNESE

RICE BALLS COATED IN BREADCRUMBS, DEEP FRIED, FILLED WITH BEEF BOLOGNESE,
PEAS, MOZZARELLA, PARMESAN CHEESE, SERVED WITH BOLOGNESE SAUCE

SALSICCIA PICCANTE CALABRESE

ITALIAN SAUSAGE BITES WITH GARLIC CHILLI TOMATO SUGO, POTATOES, MIX PEPPERS
, SERVED WITH A SLICE OF GARLIC BREAD

HAGGIS BON BONS
BREADED & DEEP FRIED HAGGIS BALLS, SERVED IN A CREAMY PEPPERCORN SAUCE
CALAMARI FRITTI
FRESH SQUID FRIED IN A LIGHT BATTER, SEASONED WITH SALT & PEPPER, SERVED WITH GARLIC MAYO
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MAINS

TURKEY ROAST WITH ALL THE TRIMMINGS

OVEN ROASTED TURKEY IN A TASTY GRAVY WITH CHIPOLATA SAUSAGE, PORK & HERBS STUFFING,
SERVED WITH SEASONAL VEGETABLES & POTATOES

SEA BASS POSITANO

PAN SEARED SEA BASS WITH A HERB CRUST, TOPPED WITH KING PRAWNS IN A GARLIC WHITE WINE &
PARSELY SAUCE SERVED EITH ROAST POTATOES

LASAGNA AL FORNO

BEEF STROGANOFF

BEEF STRIPS SAUTEED IN BUTTER WITH ONIONS, MUSHROOMS, FRENCH MUSTARD, AND RED WINE,
FLAMED IN BRANDY THEN BLENDED WITH CREAM, SERVED WITH ARBORIO

LOBSTER TORTELLONI
HANDMADE LOBSTER RAVIOLI SERVED WITH A CREAMY KING PRAWN TOMATO SAUCE
GNOCCHI AL TEGAMINO (V)

POTATO DUMPLINGS COOKED IN A TOMATO CREAM SAUCE WITH MOZZARELLA,
TOPPED WITH PARMESAN CHEESE & OVEN BAKED

CHICKEN HAGGIS AL PEPE

SUPREME OF CHICKEN BREAST IN A CREAMY PEPPERCORN & BRANDY SAUCE,
WITH DEEP FRIED HAGGIS BON BONS, SERVED WITH ROAST POTATOES

PIZZA MARGHERITA (V) OR PEPPERONI
PENNE VODKA

ITALIAN SAUSAGE MINCE, ROASTED PEPPERS, MUSHROOMS,
FLAMED WITH VODKA IN A CREAMY TOMATO SAUCE

SPAGHETTI AL CAPONE
ITALIAN SAUSAGE & TOMATO SAUCE, TOPPED WITH BEEF MEATBALLS & PARMESAN CHEESE
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DESSERTS

CHOCOLATE BROWNIE
CHRISTMAS PUDDING & BRANDY SAUCE
TRIO OF MINI CANNOLI

STRAWBERRY MESS
CRUSHED MERINGUE, FRESH STRAWBERRIES, WHIPPED CREAM,
ICE CREAM, STRAWBERRY SAUCE

AVAILABLE SUNDAY TO THURSDAY AVAILABLE FRIDAY & SATURDAY
FROM 4:30 PM e 4 FROM 4:30 PM
2 COURSES £22.50 2 COURSES £25.50
3 COURSES £26.50 3 COURSES £28.50




