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Easter Sunday
2 0 2 4  m e n u .  3  C o u r s e s ,  £ 3 8 . 5 0  p e r  p e r s o n .

minestrone soup

mixed seafood risotto finished with fresh tomato & 
coriander

fresh tortelloni spinach & ricotta ravioli pasta with 
tomato & basil

sauted tiger prawns with sea salt, black pepper & 
spring onioins

flat egg pasta with smoked salmon & zucchini, in a 
creamy saffron sauce

avocado, tomato & mozzarella salad with olive oil & 
basil dressing

Minestrone di Verdura

Gamberetti Villa Marina

Risotto alla marinara

Insalata Tricolore

Tortelloni ai spinach con salsa di pomodoro

Tagliatelle con salmone affumicato
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A l l  m a i n  c o u r s e  s e r v e d  w i t h  s a u t é e d  n e w  p o t a t o e s  a n d  s t e a m e d  v e g e t a b l e s

P l e a s e  i n f o r m  t h e  M a n a g e r  o f  a n y  a l l e r g i e s  o r  g l u t e n  f r e e  r e q u i r e m e n t s

A l l  Pr i c e s  I n c l u d e  V. A . T.  A  1 2 . 5 %  g r a t u i t y  w i l l  b e  a d d e d  t o  y o u r  b i l l .

Involtino di sogliola e salmon affumicato

Entrecote al pepe nero

Scaloppine di filetti di maiale saltimbocca

Gamba d’anatra, scalogno caramelizato

Gamberoni saltati ai pomodorini

Ravioloni al granchio di gamberi

Coffee With After Dinner Chocolates £3.25

Choice Of Homemade Sweets

lemon sole & smoked salmon roulades with lobster 
sauce

sirloin steak with black pepper a touch of cream & 
brandy sauce

pan fried scallops of pork fillet with parma ham, sage 
& white wine sauce

leg of duck served with caramelized shallots, 
honey & balsamic

Sautéed king prawns in garlic, chilies white wine & 
cherry tomatoes

parcel pasta with fresh crab & crayfish with marinara 
& prawn sauce
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