
L u n c h  M e n u

1  C O U R S E  15.5  |   2  C O U R S E S  19.5  |   3  C O U R S E S  23.5

M O Z Z A R E L L A  I N  C A R RO Z Z A  V
Fried mozzarella in breadcrumbs with a tomato 

and basil sauce

PAT È  D I  F E G ATO  D I  P O L L O
Chicken liver pate with toasted bread and jam

C O C K TA I L  D I  G A M B E R I
Traditional prawn cocktail with marie rose sauce

F U N G H I  A L L’ A G L I O  V
Sautéed garlic mushrooms with toasted bread

I N S A L ATA  T R E  C O L O R I  V
Tomato and mozzarella with basil oil

A N T I PA S T I N O  D I  T E R R A
Salami, cheeses, olives and bread 

B U C C E  D I  PATAT E  V
Potato skins with bbq sauce and garlic mayo

S A R D I N E  I M PA N AT E
Fresh butterfly sardines in breadcrumbs served 

with fresh lemon and tartare sauce

P r i m i

D o l c i
B L A C K  F O R E S T  G AT E A U X

C H O C O L AT E  B RO W N I E  S U N DA E
Chunks of chocolate brownie with chocolate & 
candied orange ice cream and whipped cream

T I R A M I S U

A RT I S A N  G E L ATO
Choose 2 scoops of: 

 Biscoff |  Amaretto |  Stracciatella
Chocolate & candied orange 

VA N I L L A  C H E E S E C A K E
With mixed berries

S e c o n d i

P O L L O  A L L A  G R I G L I A
Grilled flattened chicken breast

S P I G O L A  O R  S A L M O N E  I N  PA D E L L A 
Pan fried fillet of seabass or fillet of salmon

Served with a sauce and side of your choice:
Sauce

Arrabbiata | Crema | Calabrese | Pizzaiola
Side

Fries | Steamed Rice | Mixed Salad | Green Beans 

B I S T E C C A  D I  M A N Z O
Minute steak served with fries 

I N S A L ATA  D I  F O R M A G G I O  D I  C A P R A
Spinach, pickled beetroot, cucumber and red 

onion salad with goat’s cheese pearls in a olive oil, 
balsamic vinegar and parsley dressing

P I Z Z A  O R  PA S TA
Choose from our Main Menu 

Supplement applies for:
Seafood pasta & risotto - £3

Seafood pizza, Calzones, Pizza Bianca - £2

AVA I L A B L E :  Monday - Saturday: 12pm - 4pm (order by)

If you have an allergy or intolerance to any particular ingredient please let us know. However, due to the open nature of our kitchen it is impossible for us to guarantee the complete 
absence of any allergens in our menu items, despite taking all necessary precautions in food preparation.

Management reserves the right to withdraw or decline any offer at any time. 

V i n o  d e l  M o m e n t o
S C U B L A  RO S S O  S C U RO  D O C  Friuli-Venezia Giulia 

Grape: Merlot, Refosco dal Peduncolo Rosso

1 2 5 M L  6.75  |   1 7 5 M L  10  |   B T L  38

Intense ruby colour with aromas of warm red fruits and spices.


