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Traditional Italian vegetable soup served with crusty bread

% Gamberoni all’Aglio
Grilled King prawns with garlic & lemon butter with a touch of cream on a sourdough bread

V Arancini Arrabbiata

Crispy fried rice balls in breadcrumbs with roasted peppers and mozzarella served with spicy tomato dip

[

Crostini con Formaggio e Parma Ham - e

—
’
Sourdough bread with a cream of goat cheese & finely sliced Parma Ham %}{ 4‘:

Salmone & Gamberoni Aurora
Smoked salmon topped with prawns in a marie-rose sauce on a bed of rocket salad '-

Gnocchi Diavola
Potato dumplings with Italian sausage, spicy ‘Nduja & tomato sauce f
!

Lasagna al Forno (veg option available)
Traditional homemade lasagne with a rich Bolognese & Béchamel sauce

Medaglioni di Maiale al Pepe

Pork medallions wrapped in Pancetta served with green peppercorn sauce and roast potatges, :
o’

Pollo alla Puttanesca

Pan fried chicken breast in a roast pepper, olives and baby plum tomato saucil
served with truffle chips

~

V Ravioli Zucca e Pepe A
Pumpkin and Pecorino ravioli in a Cacio e Pepe sauce with a touch of cream

Arrosto di Tacchino
Roasted turkey breast wrapped in smoked bacon served with traditional trimmings

Zuppa di Pesce

Fillet of Seabass and king prawns with mussels cooked in a white wine, garlic & tomato sauce
served with garlic bread

Rigatoni con Filetto e Salsiccia
Fresh short pasta with strips of fillet steak & Italian sausage with a touch of tomato
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\ Strawberry cheesecake W J

- "’10%551%‘ ge Will be added to‘h&f |I(. ould you suffer from any known specific food allergies, please advise your server.
G Iy, we cannot guaq \ 7 |tchen will be free of nut or peanut traces. Gluten free pasta is available.
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