
La

fiamma

iSardines

2. Zuppa

V 3- CrespoCine

4. Mista

V 5. Crostini

Starter
Grittedsardines, topped 'withfresh, mint andbaCsamic
vinegar.

LentiCsoup with vegetables, Tarma ham and a touch ofchiffl

^Rottedpancake fiCCed-with ricotta cheese and spinach,
baked in a BechameC and tomato sauce, topped with
parmesan cheese.

^Avocado, cucumber, tomato and smoked saCmon saCad
"with a Cemon infused mayonnaise dressing.

TSakedsCice of ciabatta bread topped •with goat cheese, sweet
peppers with rocket andpercorino cheese saCad.

Main Courses

i.'RoCk cd
Taccfiino

2. Linguine
(jamBeretti

3. ToCCo
QorgonzoCa.

4. "Risotto Di
Natak

, , 5. Tenne
Trimavera

6. SpigoCa

V 7. "Risotto
TrifoCate

*RoCCed breast of turkey, fiCCed with onions, peas, smoked bacon, garde,
herbs andparmesan cheese topped with cranberry sauce. (Served
with vegetables)

Long pasta with tiger prawns, pepper, artichoke and new
potatoes in a white wine sauce.

Gritted chicken breast served on a bed of roasted vegetables,
topped with, a cream gorgonzoCa sauce.

ItaCian rice with bacon, turkey and peas in a tomato and
cream sauce.

Short pasta with courgette, peppers, baby corn and cherry
tomato in a white wine and saffron sauce.

§riCCedsea bass, cherry tomato and Cemon sauce served with
vegetables.

ItaCian rice with mix mushrooms, chiCCi and saffron in a white wine sauce.

Vesserts

Crepe JA.Cfd CfiocoCate

ServecC-witfi
vaniCCa ice cream.

Tiramisu

Soft sponge cake with
mascarpone and coffee

flavoured cream with a
touch of Ciqueur.

Ice Cream

ChocoCate/
vaniCCa/

strawberry

Lemon Sorbet


