
MAIN COURSES
Linguine Al Salmone
Traditional linguini pasta cooked with garlic,
onions, cherry tomatoes, mascarpone cheese,
wine, touch of tomato napoli sauce.

Chicken Spicy •
Breast of chicken cooked with wine, onions
chilli pepper, tomato Napoli sauce, baked with
fresh mozzarella cheese, served with potatoes.
Tortellini Broccoli Cream •
Homemade Tortellini stuffed with spinach
and ricotta, cooked with delicious broccoli
cream sauce and sundry tomatoes.

Sirloin Steak Royal Sauce •
Selection of prime sirloin steak grilled, covered with
delicious Royal sauce (bacon, mushrooms, cream,
brandy, touch of french mostard) served with chips.
 Linguine Allo Scoglio
Homemade linguini, cooked with
selection of seafood, calamari,
sea, bass, prawns, fresh mussels.

Tacchino Ai Funghi
Breast of turkey, cooked with wine,
a lot of garlic, cream, mushrooms,
served with seasonal vegetables.

STARTERS
Polpette Di Melanzane •
Traditional aubergines balls fried,
garlic eggs, parrmesan cheese,
bread crumbs.
 Prawns Salmon Cocktail •
Smoked salmon, prawns,
pineapple in pink sauce and salad.

Zuppa Ortolano •
Traditional Italian vegetables soup.

Frittura Mista 
Calamari, prawns, cod fish
flowered and fried.

Salumi Misti 
Mix charcuteries, Parma ham,
mortadella, salame Milano, mix olives,
served with focaccia bread.

______________________

Gluten-free, dairy-free and vegetarian options.
_____________________________________
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