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LUNCH

2 COURSE £12.95 OR 3 COURSE £13.95
AVAILABLE SUNDAY-FRIDAY 12PM-3PM

STARTERS

MINESTRONE SOUP

Traditional homemade soup served with garlic bread

OLIVES AND BREAD
Garlic bread and olives ,balsamic vinegar paired with
olive oil and herbs

BRUSCHETTA AL POMODORO
Toasted Italian bread topped with a mixed of fresh
tomatoes,garlic,fresh basil and a drizzle of olive oil

PATE DELLA CASA

Homemade chicken liver served with toased bread
and chutney

ZUPPA DEL GIORNO
Chef's soup of the day served with garlic bread

MOZZARELLA STICKS

Made with 100% real and melted mozzarella cheese,
breaded with a golden crust and served with a side of
napoli sauce

FOCACCIA ALL'AGLIO E OLIO
Pizza bread with fresh garlic and olive oil

CREAMY GARLIC MUSHROOM

Wild mushrooms,cream,garlic,cheese and fresh parsley
served on toasted bread

MAINS
PIZZA MARGHERITA PIZZA PEPPERONI
The Italian favourite.Homemade pizza Tomato sauce,mozzarella and pepperoni
topped with tomato sauce and mozzarella
PIZZA VEGETARIANA PENNE ARRABBIATA
Tomato sauce,mozzarella,mix of fresh vegetables Penne pasta in a spicy pomodoro sauce
SPAGHETTI BOLOGNESE LASAGNA
Traditional beef bolognese with a rich Napoli Oven baked pasta sheefs, laysred with Bolagnese
sauce bechamel sauce& mozzarella. Finished with grated
MAC'N'CHEESE cheese
Extra mature cheddar,red Leicester cheddar, SOLE
mozzarella and Dijon mustard . . :
Add crispy bacon or crumbled Italian sausage Sole cooked in meuniere sauce, served with vegetables
for an extra £2.00 and roasted potatoes
SEA BASS BURGER AL FORMAGGIO
Grilled seabass served with garden peas,chips Homemade burger topped with quattro formaggi
o1 SERED SEEE sauce and cooked on a charcoal grill.
Served with crispy onion and chips.
DESSERT
%

TIRAMISU

Finger biscuits dipped in espresso
with whipped cream and mascarpone,

flavoured with Italian liqueur

PORELLI ICE CREAM

A scoop of your choice

PROFITEROLE

Choux pastry puffs filled with whipped cream
and covered in chocolate




