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| La Lanterna ‘~
L\ Freshly made soup of the day with crusty bread !
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Pate Maison \ '
Smooth chicken liver pate served with toast & sweet berty compote \\ -
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Crostino con Burrata e Prosciutto

Sourdough bre%d f%pped with Burrata cheese, P;}ma ham & sun blush tomatoes
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V Arancini Siciliani
ozzarella arancini topped with Trapan@ &o served with tomato & roasted peppers dip
Gambero
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Roasted peppers &
-
S all’Arancia
King Prawns cooked in a butter and orange sauce served with garlic bread
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V Gnocchi con’Gorgonzola e Noci

dumplings in a creamy blue cheese sauce topped with roasted walnuts
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Lasagna al Forno (Veg option available)
Traditional Ho\nemade lasagne with a rich Bolognese & Bechamel sauce
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Pollo al Limone
Pan fried breast of chicken #

lemon and butter sauce served with roast potatoes

Mezze Maniche cap Gamberoni e Zucchine

Fresh short pasta with king prawns and coubgettes in a white wine, garlic and c]ierry tomato satice

Salmone all

Grilled fillet of Scottish salmon with cream of onion sauce served Meamed green beans and potato purée

\‘ V Fettuccine alla Puttanesta /v
Fresh long pasta with Taggiasce olives, roasted peppers, garlic Mato sauc \

~ | -
Risotto con Crema di Melanzane e Pancetta

5\
Italian rjgtto with Pancetta and cream of aubergine topped with Parmesan crumble

/

* Nutella & White Chocolate Tort with vanilla ice cre;m *
* Créme Bruleé * ﬁ 4
* Strawberry, \Cheesecake &

* Marinated strawberries with vanilla Wnd cl{ushed Meringue *

2 Course Lunch £19.95 2 Course Pre-Théatre £24.95
3 Course Lunch £25.95

3 Course Pre-Theatre £30.95

10% Service charge added to the total bill Should you suffer from any known specific food allergies, please advise your Serv er when ordering so that we can ensure your safety.
Regrettably, we cannot guaTantee that our kitchen will be free of nut or peanut traces. Gluten free pastaisavailable upon request.



