DAILY SET MENU

— s

SUNDAY - FRIDAY 12:00 - 19:00

Two Course £24 | Three Course £29

— —  ANTIPASTI . —

SHELLFISH FISH SOUP (GFO, DF) BRUSCHETTA POMODORO (V, VG, GFO, DF)

Served with sourdough bread Tomato concasse, olive oil,

o> garlic-rubbed sourdough
CAPRESE BUFFALO MOZZARELLA (GE, V) &
Selection of heritage tomatoes,
pesto dressing TEMPURA KING PRAWNS (DF)
o— Battered prawns,
PRAWN AND CRAB ARANCINI eee Ch, sauge

Arrabbiata sauce, parmesan

—— PRIMI & SECONDI —
POLLO ALLA CACCIATORA MOULES MARINIERE (GFO)

F: TeEsTange chicken SHpIEne, Fresh Cornish mussels, shallots,
red wine jus, shallots, taggiasca olives
in tomato sauce, sautéed potatoes
S V—

creamy white wine sauce, chips

SALMON FILLET (DF) 7 =
Panfried, fregola sarda, red onion, SPINACH AND RICOTTA RAVIOLI (V)
ﬂSfJﬂ!ngS, tomatoes
L Brown butter and sage

CHICKEN CAESAR SALAD (GFO, VO)

Parmesan, sourdough croutons,
anchovy dressing

—— CONTORNI & INSALATE ——

Homemade Chips Rosemary Buttered Carrots | Greens of the Day ‘ Buttered New Potatoes Tomato & Onion Salad

£5 £5 £5 £5 . £5
DOLCI
HOMEMADE TIRAMISU _ BANANA SPLIT
Infused with amaretto Vanilla, chocolate & strawberry ice cream
s . with chocolate syrup, whipped cream,
SELECTION OF ICE CREAM / SORBETS 2 :
: maraschino cherries
Choose 2 scoops

Flease inform your server of any allergies or intolerances before placing vour order.

Mot all ingredients are listed and we cannot guarantee the total absence of allergens.
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