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NU
LUNCH

ALL DAY MON-.THUR / 12PM.4PM FRI-SUN

Not available on special occasions, Bank Holidays or with other offer.
2 course £18 /3 course £23.50

/ STARTERS
ZUPPA DEL GIORNO (V)
Soup of the day, served with crusty bread.
CALAMARI FRITTI
Deep fried calamari, served with siracha mayonnaise.
PATE DELLO CHEF
Homema‘de chicken liver pate, ROAST OF THE DAY
served with seasonal chutney and
crusty bread. Only available on Sundays
SANGUINACCIO Served with Yorkshire

Grilled black pudding served with pudding, seasonal

vegetables and roast
creamy peppercorn sauce.

potatoe.

MAINS Suppl.+ £3
POLLO AI FUNGHI

Grilled chicken breast in a
creamy, white wine and DESSERT

mushroom sauce, served with

fries. BABA NAPOLETANO

PASTA Neapolitan rum-soaked sponge cake
Choose any pasta from our served with whipped cream and

; strawberries
pasra menu,

Seafood selection £3 extra.
PROFITEROLES

PIZZA
Cream puffs filled with vanilla and

Create your own pizza
Y P coated in chocolate .

Margherita base then add your

choice of 2 toppings:
SICILIAN LEMON

Pineapple, prawns, capers, olives, chicken, SORBET
parma ham, ham, salami, onions, rocket,
spinach, anchovies, bacon, sweetcorn,

aubergine,peppers, tuna.

Should you have any concerns about your food allergy or intolerance, please ask a member of staff before you order your food or drink.



