LUNCH SET MENU

2 Courses £24 | 3 Courses £28

STARTERS

BREAD & OLIVES (GF, VG, VE, DF)

ZUPPA DEL GIORNO MOZARELLA IN CARROZA (V)
Our Daily Fresh Soup Breaded fried Mozzarella, Arrabbiata sauce
CALAMARI FRITTI

BRUSCHETTA AL POMODORO (VE)

Marinated Tomatoes on Ariisan Bread

CAPRESE (VE, GF)
Buffalo Mozzarella, Fresh Tomato, Basil

Fresh Deep-Fried Calamart, Garlic Mayo

ZUPPA DI PESCE
Chef's daily fish soup

MAINS

RIGATONI BOLOGNESE

Classic lralian Homemade Beef Bolognese

TAGLIATELLE ALFREDO

Chicken, Mushrooms in a Creamy Sauce

POLLO ALLA CACCIATORA

Lree-Range Chicken Supreme, Red Wine, Shallot onion, rosemary; taggiasa olives, tomatto sauce , sauteed potatoes
LINGUINE PRAWNS

White wine sauce, chilli & cherry tomatoes.

RIGATONI ARRABIATA (VG, VE)

tomato sauce, chillt, garlic, onion.

INSALATA PRIMAVERA (GF, VE)

Rocket, Pomegranate, Walnuts Dolcelatte Cheese, Pears, Honey Mustard Dressing

SALADS & CONTORNI

VERDURA DEL GIORNO Vegerable of the Day (VE,VG) £5.5 | PATATE FRITTE french Fries (VE,VG) £4
INSALATA MISTA Mixed Salad. Vinegar & Olive Oil (VE, VG, GF) £5.5 | SAUTEED POTATOES (VE,VG) £4.5
RUCOLA E PARMIGIANO FRocker & Parmesan with Balsamic Dressing (VG, GF) £6.5

DESSERTS

TORTA MANDORLE E CIOCCOLATO (GF) GELATI (GF)
Chocolate & Almond Cake Served with Vanilla Ice Cream

(Tiwo Scoops)
HOMEMADE PANNA COTTA (GF) Chocolate | Strawberry | Pistachio | Vanilla

Served with Summer Berry Compadte

(VE) - Vegetarian (NG) - Vegan (DF) - Dairy Free (GF) - Gluten Free

Please always inform your server of any allergies or intolerances before placing your order: Not all ingredients are =y
listed on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen g |
legal allergens is avadable on request, however we are unable to provide information on other allergens. A 4
discretionary optional service charge of 12.5% will be added 1o your bill “{‘ ’
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