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CHARGRILLED CHICKEN CAESAR SALAD

Ciabatta croutons, gem lettuce & shaved parmesan

FRATELLI MEATBALLS

Napolitano sauce, Grana Padano & garlic ciabatta

PRAWN TRAPANESE

Tiger prawns, shrimp, chorizo sausage, garlic cream, charred bread

BAKED GOAT'S CHEESE CAPRESE

T
Crostini
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TRADITIONAL TURKEY & HAM

Sage & onion stuffing, pork & leek chipolata, red wine gravy, crispy sage

710Z SIRLOIN STEAK

Prime aged sirloin steak, half roast tomato,
glazed shallot, peppercorn cream

PAN-FRIED LOCAL HAKE

Orzo pasta, chorizo, chilli & red pesto

ROAST SKIN ON CHICKEN SUPREME

Crispy pancetta, buttered cabbage & tarragon sauce

PENNE ARRABBIATA

Chargrilled courgette & aubergine, roast
red peppers, Pomodoro Picante sauce

FESTA DI CARNE PIZZA

Salami, pepperoni, meatballs, chorizo,
caramelised onion, shaved garlic

FORMAGGIO E CIPOLLA PIZZA

Crumbled goat’s cheese, caramelised onions,
spinach, aged balsamic reduction

All served with a selection of side orders
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STRAWBERRY CHEESECAKE

Chantilly cream, dark chocolate shavings

RICH CHOCOLATE TART

Hot chocolate sauce, raspberries, vanilla ice cream

ORANGE PANNA COTTA

Buttermilk, mixed berry compote
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TEA & COFFEE
Y COURSE DINNER: FROM £35.00 PER PERSON
(SUNDAY — FRIDAY +HROUGHOU+ DECEMBERD

4 COURSE DINNER: FROM £39.00 PER PERSON
(SA+URDAYS +HROUGHOU+ DECEMBER)

Please inform your server of any allergies or dietary requirements. 10% discretionary service charge
will apply on tables of 6 or more people. Vegetable oil used has been produced from genetically modified sources.



