~Rotmeo’s~
Set Lunch Menu-£18.95

~Starters~
(v) Vegetarian -~ (w) Vegan -~ (df) Dairy Free --(of) Gluten Free--Gluten Free pasta available on request--

Bruschetta al Formaggio () Polpette Napoli (df)

TOﬂStfd l)?’f&ld Wltb marinated tomato 6‘7’ melted mozzarella MEﬂtbﬂlZS in tOTHﬂtO) garli[ and Cbllll

Fungki con Aglio (v~vv~cﬁ~gf) Bianchetti Fritti

Deep fried whitebait served with garlic dip
Mozzarella Caprese (v)

Mozzarella & sliced tomato with basil oil

gm,ll'[ dl]) B'f’ie F?’ltto (v)
C 0z2¢ N p P OZ j ( dj; gﬁ Brie cheese coated in breadcrumbs and deep fried.

SE?’\)Ed Wltl? cran [?L’?’Ty sauce

Mushrooms in garlic sauce

Calamari Fritti
Sqm'd rings, coated in panco crumbs and deep fried, served with

Mussels in tomato., garlic Echilli

~Main Course™~

Spaghetti Bolognese (df) Spaghetti Puttanesca (v-vv-df)
traditional recipe Cooked with garlif, olive, capers, chilli and tomato
Penne Pesto (v) (nut free) Penne Pollo e Roasted Peppers
Pasta tubes cooked with homemade pesto with basil, parmesan Cooked with onions, peppers, chicken, cream and basil
cheese, olive oil & cream Penne al Salmone
Spﬂgbf tti Cosa Nostra ( dj) Cooked with onions, smoked salmon & cream
Cooked with bacon, chicken, garlic, chilli, basil & tomato Maiale alla Pizzaiola @
Pollo alla Crema @]9 pork medallion, cooked with garlic, olive, oregano & tomato

Cl?i[kfﬂ breast cooked Wllb muskrooms & cream sauce

(SET\)Ed Wltb vegetables é‘pot ﬂtOES)
(SET\)Ed Wltb vegetables & POZL ﬂtOES) HﬂddO(:k AZ )ltﬂllﬂﬂﬂ @

Cooked with onions, gm’lic) olive, pm’sley & tormato

(SET\)ECZ Wltb \)ngtﬂblfs &Pot ﬂtOE.S)
~Sides~

Garlic bread £2.50 ~ Chips£4.00 - Mixed Olives£4.00
Garlic bread with cheese£3.50 - Mixed Salad £4.00

Bread & butter£2.50  Tomato & Omnion Salad  £4.00
Lunch menu available Monday to Sunday (except bank holiday and special events)



