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Starter

i InsaCdta cCi BuffaCo 'BuffaCo mozzareCCa, fresh tomatoes, roasted peppers drizzCed
•with Cemon and virgin odve oiC.

2. InsaCata dl isofa

3. Lobster

4. TomocCoro 'Ripiene

5. Crostini

QriCCed strips of sir Coin steak in a rocket saCad, avocado and
waCnuts. (vinegar dressing)

yfaCf Co faster topped with ajuCien of carrots, cefery and onions
andparmesan cheese.

"Beef tomato fitted with tiger prawns, spring onions gar Cic and
sweet peppers topped with parmesan cheese. ('Baked in the oven)

Chafaata far ead topped with smoked saCmon, drizzCedwith
faCack odve dressing, served with saCad of watercress andred
onion.

i.fiftet Ticante

Main Course

QriCCed faeeffiCCet steak topped with spicy red wine sauce served in a
faed of saute Ceeks and fried courgette.

Chicken fareastfiCCedwith Bacon, onion, herfas and cheese in a
2. nvo im ipo mushroom cream andtomato sauce, served'with grated potatoes and

wrapped asparagus tips in faacon.

S.Tesce detto chef (gritted whoCe sea faass topped with carameCised onion in a faaCsamic vinegar
(served with vegetafaCes)

4 £inauine aCCAraaosta •^on0Jyasta with Cofaster meat, cCams, courgette in a white martini sauce.

"Risotto fantasia ItaCian rice with scaCCops, Ceeks, chestnut mushrooms, tiger prawns,
mascarpone cheese in a white wine sauce.

6. Tenne e JAsparagi Short pasta with faite size pieces of asparagus, faroccoCi, Oster mushroom in
an aromatic mixture of gar Cic and herfas.

(Desserts

i.Crepe aCCd chocoCdte

Topped with chocoCate sauce
and served with a scoop of
vaniCCa ice cream.

2.JAifrutti di faosco
fruits of the forest

Tiramisu

3. Trofiteroks

£51.00

4.1ce cream

strawberry
and chocolate


