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ANTIPASTI

Parma Ham & Melon

Insalata Caprese
Mozzarella & tomato salad (V)

Bruschetta al Pomodoro
Homemade bread from the pizza oven,
topped with marinated fresh tomatoes and
basil (V)

Funghi al Forno

Large portobello mushroom topped with
tomato sauce and cheese with a hint of garlic,
oven baked (V)

SECONDI
Medaglioni Bordolese

Medalions of fillet steak in a red wine,
mushroom & onion sauce

Vitello alla Crema
Slices of veal in a white wine, cream &
mushroom sauce

Sea Bass Mugnaia
Boned fillet of sea bass in a white wine, lemon
juice, butter & parsley sauce

ALL MAIN COURSES WILL BE SERVED WITH
SEASONAL VEGETABLES & POTATOES

PASTA

Tortelloni Aurora
Fresh pasta pockets filled with ricotta cheese
& spinach in a tomato and cream sauce (V)

PIZZ A

All pizzas from our main menu are
available as a main course please
ask

DOLCI

Tiramisu

Layers of Vincenze biscuits soaked in Marsala
wine and layered with a sweetened
mascarpone cheese mixture sprinkled with
chocolate

Fresh Fruit Salad

£22.50 per person (For 3 Courses)

SUGGESTED WINES:

Montepulciano D’Abruzzo DOC

A stylish wine, ruby hued with enticing
notes of red fruit and a lovely softness
on the palate

£14.50 per bottle

Rosé DOC

A lovely rosé, dry & young, perfect with fish and
pasta

£14.50 per bottle

Chardonnay DOC
A lovely chardonnay with a customary full,
dry and alcohol-rich palate

£15.95 per bottle
Orvieto Classico Amabile DOC

A wine with golden reflections. Fruity with a
good body and a slightly sweet taste

£15.95 per bottle



