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SET MENU for parties of 10 or more
IE]. 9.95 Plus 10% service charge will be added to the final bill
Polite Notice : only ONE bill will be issued per table.

Starters

Zuppa Fatta In Casa V
Fresh home-made soup, served with warm rustic bread.

Garganelli con Funghi e Dolcelatte V
Garganelli pasta sautéed with chestnut mushrooms in a cream and

dolcelatte sauce. Served with parmesan shavings.

Involtini di Proscutto con Pecorino Fresco al Peperoncino
Rolled Parma ham and fresh, spicy pecorino cheese. Served with rocket

and sun-blushed tomatoes.

Salmone Affumicato con Verdure Marianate al Limone
Smoked salmon platter with raw vegetables marinated in
lemon and olive oil, served with ciabatta bread.

Main Courses
Stufato di Capriolo con Salsicce

Slow cooked venison and Italian sausage stew served with spring onion and
taleggio mashed potatoes, and braised savoy cabbage.

Salmone alla Senape
Fresh salmon fillet, spring onion and dill cooked in a white wine, cream and
wholegrain mustard sauce. Served with a timbale of rice with broccoli

and roast carrots.

Pollo Ripieno con Scamorza e Peperoni
Free range chicken breast marinated in thyme and fennel seeds, stuffed with
scamorza cheese and roast red peppers, cooked in a rich tomato sauce. Served

with diced herb potatoes, roast carrots and peas with pancetta [cured bacon)].

Trio Vegetariano V
A mixed platter of vegetarian dishes to include roast red pepper filled with
couscous, baked field mushroom stuffed with parmesan crumbs, and rolled

grilled aubergine with scamorza cheese and pesto.

Dessert

Selva Nera
A delicious Italian chocolate cake with zagablione cream filling,

Accompanied by a small jug of cream.

Panettone Pudding

Baked traditional Italian sponge cake layered with nutella, reminiscent of an
upmarket bread and butter pudding. Served warm with creme anglaise.
Sorbetto d’Arancia Ripieno

Fresh orange filled with a tangy orange sorbet.

Why not have a coffee at £1.50 extra

Vegetarian dishes are marked with a V. Some dishes may contain nuts. Please advise if you have
any type of food allergy. £5 per person deposit is required to confirm you booking which is non
refundable unless 24hrs notice of cancellation is given.



