
Lunch Menu
Starters

£5.00 £7.00
With chopped tomato, basil, garlic & olive oil Mussels in tomato, garlic, chilli & white wine

£5.00 £6.50
Mushrooms in garlic sauce Italian sausage with garlic, olive oil, chilli & broccoli

£5.50 £6.50

£6.00 £6.50
Deep fried white bait served with garlic dip Aubergine, onions, celery, olives & capers in a sweet

and sour sauce, served with toasted bread

£6.00

Main Course

£11.00 £11.00
Meat lasagne, traditional recipe

£12.00 £11.00
Cooked with garlic, basil, spicy salami & tomato Pasta tubes with garlic, tomato, basil & melted cheese

£12.00 £11.50
Cooked with bacon, chicken, garlic, chilli & tomato bacon, onions, black peppercorn, cream, parsley

£11.00 £11.00
 Cooked with olive, capers, garlic, chilli Pasta tubes cooked with asparagus, peppers,
basil & tomato mushrooms, onions & cherry tomatoes

£12.00 £14.00
Pasta ribbons cooked with garlic, white wine, Pan fried fillet of sea bass, cooked with garlic, 

white wine & tomatoes on a bed of spaghetti

£12.00 £14.00
Cooked with smoked salmon, onions, chives & cream Cod loin with garlic, capers, olive & tomato

Side Dishes £13.00

           Garlic bread £1.50 - Bread & Butter £1.50 Breast of chicken cooked with mushrooms & cream

Garlic bread with cheese £2.00 - Chips £3.00

Mixed Salad £3.00 - Mixed Olives £3.00 £13.00
Tomato and Onion Salad £3.00 Breast of chicken cooked with black peppercorn,

red wine & cream

(df) dairy free - (v) vegetarian - (vv) vegan - (gf) gluten free - gluten free pasta available on request

Bruschetta Pomodoro (df-v-vv) Cozze al Pomodoro (df-gf)

Funghi con Aglio (df-v-vv-gf) Salsiccia & Broccoli (df)

Polpette (df) Caprese di Buffalo (v)

Homemade meatballs in a spicy tomato sauce Sliced tomato & buffalo bocconcini dressed with basil oil

Bianchetti Fritti Caponata (df-v-vv)

Brie Fritto (v)
Deep fried brie served with cranberry sauce

All main courses, with the exception of the pasta & rice dishes, are served with sauteed potatoes & vegetables

Lasagne al Forno Spaghetti Bolognese (df)
Trasitional recipe

Penne con Nduja (Very Hot!!) Penne alla Sorrentina (v)

Spaghetti Cosa Nostra (df)  Tagliatelle Carbonara 

Spaghetti Puttanesca (df-v-vv) Penne Boscaiola (df-v-vv)

Tagliatelle Chef (v) Spaghetti con Spigola (df)

sundried tomatoes, cream & basil

Penne al Salmone Merluzzo ala Provinciale (gf)

Pollo alla Crema (gf)

Pollo Nero


