
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 Con Radicchio Pancetta E Caprino     
Warm bruschetta topped with shredded radicchio, crispy bacon [which we can omit 
for our vegetarian guests] and goats cheese. Drizzled with a balsamic reduction.

Caprino Alla Griglia Con Spinaci E Polenta V 
Warm medallion of goats cheese with wilted spinach, served on a crispy polenta 
base. Decorated with marinated vegetables.

Conchiglie Con Salmone Gamberoni E Asparagi   
Pasta shells tossed in crème fraîche, smoked salmon, king prawns and asparagus. 
Traditionally Italians do not serve cheese on fish pasta, but if you would like it, please ask!

Main Courses
Lasagne Con Verdure Estive Pinoli E Gorgonzola  V   
Mediterranean vegetable lasagne with blue cheese, broccoli and pine nuts.

Cotoletta Di Pollo Impanato Con Capperi  
Pan fried Milanese style free range breast of chicken, coated with breadcrumbs, 
herbs and capers. Served with Mediterranean salad, potato wedges and caponata 
(mixed Sicilian vegetables in a sweet and sour sauce).

Spezzatino D’Agnello Con Salsicce  
Spagnole E Timballo Di Riso Allo Zafferano   
Lamb and chorizo sausage casserole with chickpeas and summer vegetables. Served 
with a timbale of saffron and pea rice.

Tonno Alla Griglia Con  
Pomodorini Capperi E Riduzione Di Balsamico    
Grilled fresh tuna steak half cooked in a light sauce combining a balsamic 
reduction, diced tomatoes, capers and spring onions. Served with potato wedges, 
broccoli and roast baby carrots.

Dessert
Macedonia Di Frutta Con Menta E Gelato Allo Yogurt  
Green fresh fruit salad, glazed with fresh mint and crème de menthe syrup, topped 
with a delicious Italian yogurt ice cream.

Torta Gelato Alla Stracciatella   
A slice of sponge filled with semifreddo style vanilla ice cream and chocolate drops, 
dusted with cocoa powder.

Profiteroles Al Cioccolato     
Choux pastries filled with a superb chantilly cream smothered with chocolate cream.

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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