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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 Primavera
Large flat mushrooms topped with bacon and
brie then baked in the oven

SECONDI

Medaglioni Bordolese
Medallions 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

Crespoline (V)

Fresh pancakes filled with ricotta cheese and
spinach, coated in tomato, béchamel and
parmesan sauce and baked in the oven

FIZZA

Choose from the following selection:

Pepperoni - Ham - Mushroom (V) -
Margherita (v)

DOLCI

Homemade Tiramisu

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

Homemade Lemon Cheesecake

A smooth creamy cheese, lemon juice & cream
dessert on a biscuit base and decorated with a
lime topping

Profiteroles

Choux buns filled with fresh cream and coated in
thick chocolate

Sotto Bosco Rotunda

Shortcrust pastry filled with whipped cream
and topped with seasonal mixed berries

£22.50 per person o s courses)



