
This menu includes adult sized portions suitable for children aged 8 - 13 years old. 
Children aged under 8 may prefer our standard children’s menu for £5.25

Secondi
Tacchino Paupiette

Rolled turkey breast filled with sage, 
apricot & cranberry stuffing, with spiced 
red cabbage, roasted carrots, rosemary 
roasted new potatoes, green beans and 

Marsala wine jus

Pizza Pepperoni Piccante
Spicy Italian pepperoni  

and mozzarella

Pollo Milanese
Baked chicken breast coated in  

Parmesan breadcrumbs with rosemary 
roasted potatoes, roasted red onions, 

peppers, green beans, courgettes and a 
pomodoro & basil dip

Spaghetti Carbonara
Spaghetti with smoked pancetta,  
egg and pecorino cheese, with a  

splash of cream

Lasagne al Forno
An authentic Italian recipe - layers 

of lasagne with ragu Bolognese and 
béchamel sauces oven baked  

until golden

Panzarotti Funghi 
Egg pasta envelopes filled with porcini 
mushrooms and ricotta cheese, served 

with a rich mascarpone, gorgonzola 
cream & baby spinach sauce

Antipasti
Zuppa di Zucca 

Roast butternut squash soup with a hint  
of chilli and mascarpone, served with 

toasted ciabatta

Mozzarella Carrozza 
Melted mozzarella & provolone cheese 

oven baked in ciabatta breadcrumbs, with 
a tomato dip

Salmone Affumicato e Limone
Smoked salmon and mascarpone cream 

cheese, with toasted ciabatta, extra virgin 
lemon oil and rocket

Garlic Bastoni 
Mini bread batons, with dipping  

garlic butter

Calamari
Lightly breaded and deep fried tender squid, 
served with lemon, caper & herb mayonnaise

All our dishes are prepared in kitchens where nuts, flour etc. are commonly used. Unfortunately we 
cannot guarantee our dishes will be free from traces of these products. All dishes may contain ingredients 

not listed in menu descriptions.

Ciambelline 
Mini sugared doughnuts with  
warm caramel and chocolate 

 dipping sauces

Tiramisu 
Light sponge soaked in coffee, layered 

with mascarpone and zabaglione cream, 
dusted with cocoa powder

Panettone
Italian bread & butter pudding spiced 
with cinnamon and nutmeg, served 

with zabaglione custard

Dolci

Gelato 
Three scoops of ice cream topped with a wafer curl

three courses for £15


