STARTERS

TARTARE DI MANZO
Beef tartare

£13.95

FEGATINI DI POLLO CON VELLUTATA AI CAVOLFIORI
Chicken liver served with cauliflower veloute ,rocket and garlic croutons.

£9.50

TERRINA
Smooth chicken and duck liver pate

£6.95

MOUSSE DI SALMONE AFFUMICATO
Mousse of Salmon smoked in anicette and pernoud liquere

£8.95

CAPLESANTE IN CAMICIA
King scallops grilled and served with savoy cabbage, garlic and butter sauce.

£9.50

CRESPELLE AL GRANCHIO
Pancake filled with crab meat served with gratinée hollandaise sauce
£10.50

GAMBERONI MUGNAIA
King size prawns sautéed in butter and garlic and touch of fresh chilli
£13.50

AVOCADO CALDO
Baked avocado filled with water prawns, parsley, sherry and hollandaise sauce

£8.95

GAMBERI ISLANDESI CON INSALATA E SALSA ROSA
Tiger prawns served on a bed frizee salad dressed with mary rose sauce

£8.95



STARTERS

PAPPARDELLE ALL"ARAGOSTA
Egg pasta cooked with fresh lobster, touch of cream and parsley
£12.95(main course portion) £16.95

TAGLIATELLE AL FILETTO E CARCIOFI
Egg noodles pasta sautéed with beef fillet, artichokes, and touch of cream.
£8.95(main course portion)£12.95

RISOTTO ALLE LANGOSTINE
Arborio rice cooked with shellfish reduction and white wine served with langoustine cream.
£9.95((main course portion)£13.95

BIGNLE"™ RIPIENI AL FORMAGGIO DI CAPRA
Profiteroles stuffed with goat cheese pears and walnuts and
served with cramberry sauce

£7.95

PAPPA AL POMODORO CON MOZZARELLA IN CARROZZA

Tomato veloute served with a quenelle of ricotta cheese
and mozzarella fried in breadcrump

£7.95

CAPPELLETTI AI PORCINI
Home-made cappelletti pasta stuffed with casatella cheese and served with porcini

mushrooms sauce.
£9.50(main course portion) £12.95

RISOTTO CON FUNGHI E ASPARAGI

Arborio rice cooked with white wine asparagus mushrooms and touch of cream
£7.95(main course portion)£11.95

CRESPOLINA CON RICOTTA E SPINACI
Pancakes filled with ricotta cheese and spinach
£7.45(main course portion)£10.50



