Menu

£ 40pp 3 X Course Meal

Homemade- Bread & dips
Starter to Share

Buffalo Mozzarella with Sicilian Cherry Tomato Salad V
Fritto Misto Seafood Squid & Prawns with Sicilian Cappers Maio

Ttalian Charcuterie Board with Season Green Leaves and Pickles

Main to Share

Tagliolini with Beef Bolognese Sauce
Rigatoni Norma with Aubergines and Salted Ricotta Cheese V
Potato Gnocchi with Creamy Gorgonzola Blue Cheese and Walnuts V
Sea Bass Fillet with Roast Vegetables & Lemon Dressing

Roasted Chicken Supreme with Mushrooms and Garlic Rosmary Potatoes

Dessert

Mango and Berries Panna Cotta

Lizzie’s Tiramisu

Please inform a member of staff if you have any allergies.
A discretionary service charge of 13.5% will be added to your final bill.



