
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.

M A S H  P OTATO  4.5

ROA S T  P OTATO E S  4.5

M I X E D  V E G E TA B L E S  4.5

YO R K S H I R E  P U D D I N G  1.5

C A U L I F L O W E R  C H E E S E  4.5

Extra Gravy Available

S i d e s

D o l c i

C H O C O L AT E  B RO W N I E
Served with vanilla ice cream

C H E E S E C A K E
With raspberry coulis

S T I C K Y  TO F F E E  P U D D I N G
Served with vanilla ice cream

PA N N A  C OT TA
Served with berries

T I R A M I S Ù
A RT I S A N  G E L ATO

2 scoops of vanilla, chocolate or strawberry 
gelato

F U N G H I  A L L’ A G L I O  v
Sautéed garlic mushrooms on toasted 

Altamura bread

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

sauce

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

C A L A M A R I  F R I T T I
Squid with garlic mayo

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

red onion chutney

A F F E T TATO  I TA L I A N O
Sliced Italian cured meats and bread

S t a r t e r

AVA I L A B L E :
Sunday: 12pm ‘till it’s gone! (main menu also available)

S u n d a y  L u n c h

1  C O U R S E S  19.5   ·   2  C O U R S E S  24.5  ·   3  C O U R S E S  29.5

T R I O  O F  M E AT S
(£5 supplement)

Includes our slow cooked rump of beef, 
roast belly pork and roast supreme of 

chicken 

ROA S T  S U P R E M E  O F  C H I C K E N

S L O W  C O O K E D  RU M P  O F  B E E F
Served pink

C O N F I T  L A M B

ROA S T  B E L LY  P O R K

M a i n  C o u r s e

M I X E D  V E G  &  M U S H RO O M  W E L L I N G TO N  V
Served with seasonal vegetables, roast 

and mash potato, vegetarian gravy and a 
Yorkshire Pudding

Above served with seasonal vegetables, roast and mash 
potato, gravy and a Yorkshire pudding


