
S P E C I A L
L U N C H  M E N U

A V A I L A B L E  B E T W E E N  1 2  N O O N  &  5 P M
M O N D A Y  T O  F R I D A Y



2 Courses £16.95 (Starter & Main Course) 
3 Courses £21.00 (Starter, Main Course & Dessert) 

L U N C H  M E N U  A V A I L A B L E  1 2 - 5 P M ,  M O N D A Y  T O  F R I D A Y

Minestrone al Soffritto 
Classic Italian

vegetable soup

Calamari Fritti 
Deep fried squid with fresh

chilli & tartar sauce

Vegetarian options are available upon request

ALLERGIES AND INTOLERANCES:
Before ordering, please speak to our staff about your requirements 

Discretionary 10% service charge to be added to all bills. All prices include VAT of the current rate.

S T A R T E R

Suprema di Pollo
Principessa 

Pan fried breast of chicken with
white wine, mushrooms & cream
sauce, garnished with asparagus

Sea Bass 
Fillets of sea bass
with lime sauce

 

M A I N  C O U R S E

Ice Cream
2 scoops of ice cream

any flavours

D E S S E R T

Buffalo Mozzarella 
with roasted squash, pumpkin seeds,

chilli & truffle honey 

Melanzane al Forno 
Baked layers of Sicilian aubergine,
with parmesan cheese & tomato

Pasta alla Norma 
the most popular pasta dish in southern Italy,

with aubergine, tomato, basil & garlic,
pecorino cheese

Risotto San Carlo 
Carnaroli rice with wild mushrooms,

cream & white wine wrapped in
parma ham

Choice of Pizza

Pannacotta
Traditional italian dessert

served with fresh fruit

Ravioli Lobster 
Ravioli stuffed with lobster & crab meat
in a light creamy pink peppercorn sauce

Gnocco Croccante 
potato croquette with cheese

fondue & black truffle

Classic Saltimbocca
alla Romana

Sliced Tuscan veal with ham, cooked
in white wine, sage & butter

Battuta di Manzo 
Flattened steak with rosemary & salt

(£3.95 supplement)

Salmon Fillet 
Grilled or with a creamy pink

peppercorn sauce

Millefoglie
(a thousand layers) flaky,

layered puff pastry biscuits filled
with crema pasticcera

“Great food and great service from a true Italian”

Chargrilled Avocado  £4.95
With vinaigrette,
chilli & rock salt 
 
Sautéed Spinach  £4.50
With garlic, chilli
& Worcestershire sauce
 
French Beans £4.20
With shallots & butter 

French Fries £3.95

Petit Pois  £4.20
With onions, pancetta
& a touch of cream 
 
Zucchine Fritte  £4.20 
Fried courgettes
 
Sautéed Potatoes £4.20
With bacon, onion & rosemary  

Mashed Potato  £5.70
With black truffle

Portobello Mushroom  £4.90
Pan fried with balsamic
vinegar & garlic

Potato Dauphinoise  £4.20
Baked sliced potato with garlic,  
cream & cheese

Rocket & Parmesan Salad  £4.50
Sicilian Tomato & Onion Salad  £4.50
Mixed Salad  £4.20 

SIDES

Tiramisu
Traditional tiramisu


