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Starters

fan fried tiger prawns with chitti in a white wine sauce served in a

bed of spinach.

Zuppa di kntini Lentini soup with vegetabCes, parma ham and a touch of chitti.

V Insafata flntipasti Tomato, mozzareCfa safadwith roastedpeppers, drizzled with virgin

olive oit.

Asparagus with anchovies, rolled in parma ham, baked in the oven

(served on a bed of rocket)
Asparagus

Satata di potto (Baby mozzareCCa, tomato and mixed Ceaves topped with griCCed

chicken strips roasted-pine nuts dressed with oCive oiC.

(Rptte di tacchino

Jingetto Sardo

SpingoCa

(Rjsotto di natate

Spaghetti ti

Cjamberetti

V <Penne (Primavera.

Main Course
reast of turkey, fitted with onion, peas, smokedbacon, garfic, herbs

andparmesan cheese topped with cranberry sauce, (served with vegetabCes)

Coasted shan^jof tomb with herbs, topped with carametised onion, in

bafsamic vinegar, (servedwith vegetables or rice)

Qrittedsea bass topped with spring onions, cherry tomatoes andbasidn a

white wine sauce.

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

Long pasta with tiger prawns, mussels andCobsterin a white

wine sauce topped with chopped fresh tomatoes.

Short pasta with chestnut mushroom, asparagus, baby spinach, cherry

tomatoes in a white wine sauce.

(Desserts

Crepe atta chocolate

Served with vanilla

ice cream

V= vegetarian

'liramisu Ice Cream

ChocoCate /vanitta

/strawberry

£45.00

lorta di Mete Lemon sorbet

Served with vanilla

ice cream


