
DINE ON OUR 2 COURSE LUNCH MENU FOR £16.95* PER PERSON AND ENJOY A BOTTLE OF WINE FOR JUST £9.95**.
RESERVATION TIMES AVAILABLE MONDAY - THURSDAY BETWEEN 12-6PM & FRIDAY - SATURDAY BETWEEN 12-4PM.
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(V) – DENOTES DISHES SUITABLE FOR VEGETARIANS. SOME OF OUR DISHES MAY CONTAIN NUTS.
FISH MAY CONTAIN SMALL BONES. PLEASE SPEAK TO A MEMBER OF STAFF BEFORE PLACING YOUR
ORDER IF YOU HAVE ANY ALLERGIES, INTOLERANCES OR DIETARY REQUIREMENTS.
*ALL PRICES ARE INCLUSIVE OF VAT. A 10% SERVICE CHARGE WILL BE ADDED TO ALL BILLS.
PAYMENT BY CHEQUE IS NOT ACCEPTED. **MINIMUM OF 2 PEOPLE PER OFFER. A SELECTED BOTTLE
OF WINE APPLIES, PLEASE ASK YOUR SERVER FOR DETAILS. THE WINE OFFER OF £9.95 CAN BE
EXTENDED THROUGHOUT THE DURATION OF YOUR MEAL WHILST SEATED AT YOUR TABLE.

STARTERS

ZUPPA DI ZUCCA ARROSTO (V)
Roasted butternut squash soup, spiced croutons

PATE DI SGOMBRO AFFUMICATO
Hot smoked mackerel & horseradish pâté, beetroot
& sea salt focaccia

INSALATA DI BUFALA (V)
Buffalo mozzarella, vegetable caponata, pane carasau

BRUSCHETTA CON PROSCIUTTO COTTO
Garlic toasted bread with mozzarella cheese, roasted ham
& red onions

FUSILLI ALLA PUTTANESCA
Pasta twists with spicy tomato sugo, flaked tuna, caper
& olives

MAINS

RISOTTO CON NASELO AFFUMICATO
Arborio risotto with smoked haddock & light curried cream,
salsa verde

STINCO D’AGNELLO
Slow braised lamb knuckle, roasted onion mashed potatoes

SALTIMBOCCA DI POLLO
Chicken fillet wrapped in cured ham & sage, buttered fine beans

RIGATONI ALL’AMATRICIANA
Pasta tubes with smoked pancetta and tomato ragù

FORMAGGIO DI CAPRA (V)
Grilled goat’s milk cheese, grilled vegetables, fig & onion chutney


