Three Course Menu @ £42 per person

Available for lunch & dinner Monday to Saturday
Pre-order is necessary

STARTERS   

Gamberoni Piccanti   

Butterflied fresh king prawns sautéed with ginger, onions, garlic, fresh chillies served with tomato sauce

 Bresaola

Cured Beef Dressed with Olive Oil & Flakes of Fresh Parmesan Cheese

 Insalata Tricolore    

Slices of fresh mozzarella, avocado and vine ripened tasty tomatoes, garnished with basil and glaze of balsamic vinegar 

 MAINS
  

Swordfish Steak
With Garlic, Mixed Seafood, Tomato Sauce

 

Chorizo Stuffed Chicken Breast

 Wrapped in Smoked Bacon with Wild Mushroom, Fresh Chilli & Cream Sauce 

Rib Eye Steak
With Crushed Black Peppercorn Sauce
Creamy Wild Mushroom Risotto
  DESSERTS

Profiteroles Bianco

Soft choux pastries filled with chocolate, covered with a gentle vanilla cream & decorated with milk chocolate curls


Home Made Tiramisu

 Coffee & amaretto soaked finger biscuit with a layer of mascarpone cream, dusted with cocoa powder
Flute al Limonciello
Fresh Lemon Ice cream with swirls of lemon liqueur sauce

The price includes three courses and tea or coffee. 
All main courses are served with selection of vegetables & potatoes, alternatively mixed salad.

For parties of six persons or more service charge of 10% will be added to your overall bill.
For parties larger than 6 people a deposit of £10 per person is required at the point of making the reservation 

(please note; deposits are non-refundable if cancelling less than 48 hours before the booking). 

Pre-order no later than one week prior to your party is necessary. 
	 
	Set Menu Pre-order Form

	Name
	Sterter
	Main
	 
	Dessert

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	 
	 

	 
	 
	 
	R     rare

	 
	Please indicate how you would like your
	MR  medium/rare

	 
	meat cooked in the grey column
	M    medium 

	 
	 
	 
	MW medium/well

	 
	 
	 
	WD  well done


