
A-La-Carte  -  Starters

    CAPESANTE IN CAMICIA

Queen scallops grilled and served on a bed of Savoy cabbage
dusted with bread crumb and garlic.

£9.50

SARDINE AL PESTO ROSSO

Deep fried sardines off the bone served with red pesto
on a bed of rocket

£7.45

  GAMBERONI MUGNAIA

King size prawns sautéed in butter and garlic
and a touch of fresh chilli

£13.50

CARPACCIO DI TONNO

Slices of fresh tuna marinated with French mustard,
lemon and peppercorn

£9.95

    CRESPELLE AL GRANCHIO

Pancake fi lled with crab meat served with
gratinée hollandaise sauce

£10.50

AVOCADO CALDO

Baked avocado fi lled with water prawns, parsley,
sherry and hollandaise sauce

£8.95

MANGO E PAPAYA COL GRANCHIO E MAYONESE

Slices of mango and papaya
served with crab meat and dressed with mayonnaise

£9.50

 INSALATA DI ARAGOSTA E SOUR CREAM

Salad of cold lobster, asparagus, green beans, carrots and avocado
dressed with balsamic vinegar and sour cream

£15.95

PAPPARDELLE ALL`ARAGOSTA

Egg pasta cooked with fresh lobster, touch of cream
and continental parsley

£12.95(main course portion) £16.95

(continued on next page)



A-La-Carte  -  Starters Continued

    PAGLIA E FIENO AL TONNO

Thin noodles pasta cooked with fresh tuna, white wine, cherry tomatoes, garlic and
Touch of fresh chilli

£8.95(main course portion £11.95

RAVIOLI DI CERVO

Homemade ravioli stuffed with casatella cheese and served with a ragu` of venison.

£11.95(main course portion) £15.95

CAPPELLETTI AI PORCINI    “V”
Home-made cappelletti pasta stuffed with casatella cheese and served with 

porcini mushrooms sauce

£9.50(main course portion) £12.95

CRESPOLINA CON RICOTTA E SPINACI     “V”
Pancakes fi lled with ricotta cheese and spinach 

£7.45(main course portion) £10.50

INSALATA D`ANATRA

Thin sliced breast of duck served on a bed of rocket salad accompanied with a dressing 
of orange olive oil and vintage balsamic vinegar

£8.50

AURICCHIO ALLA GRIGLIA    ”V”
Grilled auricchio cheese served with balsamic vinegar and chilli

£6.45

TERRINA ALL`ARANCIA

Smooth chicken and duck liver pate`with orange scented

£6.45

ZUPPA DI VERDURE    ”V”
Home-made vegetable soup

£5.50

     “V”     VEGETARIAN OPTION


