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D I N N E R  S E R V I C E

À La Carte
2 0 1 8  M e n u .  C h e f ’s  D a i l y  S p e c i a l s  A l s o  Av a i l a b l e .

che f ’s  soup  o f  t he  day
£6 .50

£9 .00

£8 .80

£9 .50

£7 .90

£9 .40

£8 .25

£8 .50

£9 .00

£9 .00

£10 .00

£9 .00

mafa ld ine  pas ta  w i th  prawns ,  sp inach  and 
cherry  tomatoes

lambs  l e t tuce  w i th  avocado  and  c r i spy 
pance t ta  dr i z z l ed  w i th  ba l samic  dres s ing

po ta to  dumpl ings  w i th  rad icch io ,  i n  a 
mixed  cheese  sauce

char-gr i l l ed  mixed  vege tab le s ,  goa t 
cheese ,  ba l samic  and  honey  dres s ing

sau téed  t i ger  prawns ,  s ea  sa l t ,  b lack 
pepper  and  spr ing  on ions

f re sh  rav io lon i  pas ta  f i l l ed  w i th  lobs t e r 
and  c ray f i sh  in  a  bu t t e r  and  sage  sauce

mixed  mushrooms  r i so t to

wi ld  boar  ham and  roas t  m ixed  vege tab le s

auberg ine  s l i ce s  baked  w i th  tomato  sauce , 
mozzare l la ,  bas i l  &  gra ted  parmesan

t iger  prawns ,  cucumber,  me lon ,  sa lad 
dres s ing  c i t rus  and  herbs

s tu f f ed  squ id  w i th  sea food ,  s e rved  on  a 
bed  o f  sa lad  and  g lazed  ba l samic

Zuppa  de l  G io rno

Mafa ld ine  Ai  Gamber i ,  Sp inac i

Insa l a t a  Trop ica l e

Ca lamare t t i  Rep ien i

Insa l a t a  D’avocado  E  Pance t t a 

Gnocch i  Rad icch io ,  e  Fo rmagg io

Gr ig l i a t a  D i  Verdure  Con  Capr ino

Gamber i  Sco t t a t i

Rav io lon i  R ip ieno  D’ Granch io

Riso t to  Ai  Fungh i

Prosc iu t to  Di  C ingh ia l e  e  Vege ta l i

Me lanzane  Al l a  Pa rmig iana
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A l l  s t a r t e r s  a r e  a v a i l a b l e  a s  a  m a i n  c o u r s e  f o r  a  s u p -

p l e m e n t  o f  £ 3 . 5 0

S e l e c t i o n  o f  f r e s h  v e g e t a b l e s  a n d  p o t a t o  £ 3 . 5 0 .  Fr i e d 

Z u c c h i n i  £ 3 . 5 0  S p i n a c h  £ 3 . 0 0  C a u l i f l o w e r  C h e e s e 

£ 3 . 0 0  M a s h e d  Po t a t o  £ 2 . 5 0

C o f f e e ,  E s p r e s s o  &  C a p p u c c i n o  £ 2 . 7 5 ,  D o u b l e 

E s p r e s s o  £ 3 . 5 0

P l e a s e  l e t  t h e  m a n a g e r  k n o w  o f  a n y  a l l e r g i e s  o r 

d i e t a r y  r e q u i r e m e n t s .

C h o i c e  o f  s w e e t s  f r o m  t h e  t r o l l e y  £ 6 . 0 0 . 

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

Wi l l  B e  A d d e d  To  y o u r  B i l l .

sau téed  k ing  prawns ,  gar l i c ,  ch i l l i e s  and 
cherry  tomatoes

pork  f i l l e t  wrapped  in  parma  ham served 
in  a  marsa la  sauce

£14 .50 £13 .75

£14 .00
£13 .90

£13 .95
£14 .50

£16 .75

£16 .50

pan  f r i ed  vea l  e sca l lops  w i th  parma  ham, 
sage  and  wh i t e  w ine  sauce

£13 .90

£12 .70

£14 .50

£12 .70

£14 .50

s i r lo in  s t eak  w i th  b lack  pepper  a  touch  o f 
c ream and  brandy  saucego lden  t ender  vea l  e sca lopes  in  bread-

crumbs  se rved  w i th  spaghe t t i  i n  t omato , 
gar l i c  and  oregano

gr i l l ed  sword f i sh  se rved  w i th  gar l i c  and 
herb  sauce

s tu f f ed  ch icken  breas t  w i th  mozzare l la , 
sundr ied  tomatoes ,  bas i l ,  peppers  ,  a r t i -
choke  & wh i t e  w ine  sauce

s low  cooked  lamb  shou lder  se rved  in  a 
baro lo  w ine  sauce

breas t  o f  ch icken  in  a  sauce  o f  t a l egg io , 
parmesan  and  do lce la t e  cheeses

ca lves  l i ve r  se rved  w i th  carame l i zed  on-
ions ,  red  w ine  and  ba l samic

baked  john  dory  f i l l e t s  s e rved  in  wh i t e 
w ine ,  cor iander  & f re sh  tomato  on  a  bed 
o f  sp inach

pan  f r i ed  e sca l lops  o f  vea l  &  bacon  in 
a  wh i t e  w ine ,  c ream & mixed  mushroom 
sauce

cod  s t eak  w i th  on ions ,  cherry  tomatoes , 
t hyme  and  touch  o f  gar l i c  on  a  bed  o f  pea 
mash

Gamberon i  Vi l l a  Mar ina F i l e t t i  D i  Maia l e  Con  Marsa l a

Sca lopp ine  Mi lanes i
En t reco te  Al  Pepe  Nero

Mer luzzo  Ca lab rese Sa l t imbocca  Al l a  Romana

Pesce  Spade  Con  Sa l sa  Verde

Pe t to  Di  Po l lo  R ip ieno

Cosc io t to  D’agne l lo

Po l lo  Ai  Tre  Formagg i

Fega to  Con  C ipo l l e  Caramel l a t e

San  P ie t ro  Al  Forno
Sca lopp ine  Di  Vi t e l lo  Ai  Fungh i 
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