
Tel: 0121 426 2444	 Fax: 0121 428 2465

SET MENU for 10 or more     £19.50 plus 10% service charge

Starters
Zuppa Fatta In Casa  V  
Freshly made soup served with warm rustic bread.

Bruschetta Alla Mediterranea   V   
Warm bruschetta topped with tomato, grilled aubergines, courgette  
and finished with melted fontina cheese.

Mozzarella Prosciutto E Peperoni  
Fresh buffalo mozzarella and slices of Parma ham with roast red peppers,  
drizzled with basil pesto dressing.    
V For our vegetarian guests we can substitute slow roast tomatoes for the Parma ham

Linguine Ai Frutti Di Mare Con Sugo Piccante    
Linguine pasta tossed with king prawns, mussels and slow roast tomatoes  
in a light arrabbiata sauce.  
Traditionally Italians do not serve cheese on fish pasta, but if you would like it, please ask!

Main Courses
Pollo Ripieno Di Mozzarella E Basilico   
Free-range chicken breast filled with buffalo mozzarella and basil in a light tomato 
sauce with chorizo and caramelised red onions. Served with hand cut chips, 
mustard roast carrots and mange tout with baby corn.

Pesce Spada Alla Messinese   
Pan seared swordfish loin cooked in a rich tomato, herb and caper sauce. Served 
with new potatoes, roast Mediterranean vegetables and peas with Parma ham.

Gnocchi Ripieni Di Mozzarella E Pomodoro  V 
Gnocchi filled with mozzarella and tomato in a smooth cream and tomato sauce, 
drizzled with basil pesto and parmesan shavings.

Coscia D’Anatra   
Slow roast duck leg served in a red wine, apricot, thyme and orange sauce. 
Accompanied with a creamy potato gratin, mustard roast carrots and peas with 
Parma ham.

Dessert
White Chocolate Peach Tart  
Sweet pastry case filled with peaches and chocolate sponge with a peach glaze.  
Decorated with white chocolate. 

Cheesecake Alle Fragole    
A biscuit base with a layer of lemon flavoured ricotta,  
topped with redcurrants and wild strawberries.

Panna Cotta Con Aroma Di Basilico    
Home-made panna cotta lightly flavoured with basil and balsamic.

Filter Coffee

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.

Polite Notice
We would like to inform you that only one final bill will be issued per table. It is our policy not 
to accept payment within individual orders as we would like to concentrate our attention fully on 
making sure you have a most enjoyable evening. Please note that to enable us to offer best service to 
all our customers, bookings are limited to 12 persons on Friday and Saturday evenings.
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