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La

fiamina

i.Qamberoni

2.Sardines
Menta

3.1nsa(ata
DeCCo Chef

ACCforno

5, InsaCata
T>i ToCfo

6. Zuppa

i."RoCCe
Taccfdno

2. AgneCCo
Sarcfo

3. "Bistecca
Tepperoni

4- Spigofa,

5. Linguine
Cape Sante

6. Risotto
Aragosta

V 7.Tenne
Trimavera

Starter
Tan fried tiger prawns andchiCCi in a white wine sauce, servedin a bed of
avocado and mixed Ceaves.

QriCCed sardines topped with fresh mint andbaCsamic vinegar.

J\. rocket saCadwith anchovies, cherry tomatoes, sweet peppers
and onions with marinated baby squid drizzCed with odve oiC

Asparagus roCCedin Tarma ham baked in the oven, served with
a rocket saCadandpecorino cheese drizzCedwith odve oiC.

Baby mozzareCCa, tomato and mixed Ceaves topped with griCCed chicken
strivs and roasted vine nuts dressed with odve oiC

JA. CentiCsoup with vegetabCes, Tarma ham and a touch of chiCCi.

Main Courses
*RoCCed breast of turkey, fiCCed with onion, peas, smoked bacon, garde, herbs
andparmesan cheese topped with cranberry sauce. (Served with vegetabCes)

"Roasted shank of Comb with herbs, topped with carameCised onion, in
baCsamic vinegar. (Servedwith vegetabCes or rice)

QriCCed sirCoin steak with a sweet peppers andpink pepper corn in a red
wine sauce. (Servedwith vegetabCes)

fritted sea bass topped with spring onions, cherry tomatoes andbasiCin
a white wine sauce.

Long pasta with scaCCops, prawns and courgette in a white wine and
mascarvone sauce.

ItaCian rice with Cobster meat, asparagus andCeeks in a Cight tomato
sauce.

Short pasta with broccoCi, asparagus andmushroom in a
saffron and wine sauce. "Topped with roasted pine nuts.

Vesserts

Crepe AC(a CfwcoCate Tiramisu

Served with a vaniCCa
ice cream

V= vegetarian

Ice Cream.

ChocoCate/
vaniCCa/

strawberry

Lemon Sorbet


