2 COURSES FOR 1 PRICE-

£24.95

Not availeble on Friday and Seturdaey evening after 6.30pm
STARTERS

Prosciutto di Parma e Melone
18 month aged Parma Ham on sweet

and colourful Cantaloupe melon.
The perfect cold starter

Garlic Pizza Bread & Mozzarella
Our homemade pizza dough base topped

with a generous amount of fresh garlic oil &
mozzarella

Tricolore I I

BUFFALO Mozzarella, avocado &
sweet sliced tomatoes garnished with extra
virgin olive oil and fresh basil leaves

Calamari Fritti

Deep fried & battered squid rings served
with homemade garlic & lemon
mayonnaise and a wedge of lemon

Polpette di Manzo

Our homemade meatballs are made using cuts
of our aged ribeyes, veal & minced beef.
Served in tomato sauce with warm baguette

Classic Prawn Cocktail

North Atlantic prawns served on crisp
baby gem lettuce, topped with our house-
made Marie Rose sauce, a hint of lemon,
and a sprinkle of paprika.

MAINS

Jogjs Pork Chop
Tw

Pear & Ricotta Fiocchi @

Pasta parcels filled with ricotta
cheese and sweet pear. Served in a creamy
Gorgonzola sauce with rocket & Parmesan

Risotto Roberto

[talian Arboria rice slowly cooked in a sauce
of white wine, garlic & a touch or cream.
With mussels, chorizo and king prawns.

The Italian - Pizza

Tomato, basil, mozzarella, with spicy Calabrese

chorizo, sun-dried tomatoes, artichokes, chilli
flakes & green pesto

¥ Succulent pork chop seared on the grill, then finished in a butter, white wine & sage.
Served with mixed leaf salad and butter & garlic baby potatoes

Pollo Milanese

Tenderised chicken breast, pan-fried in flour, egg
& panko breadcrumbs. Served with Spaghetti in
our homemade tomato & Bolognese sauce.

Spaghetti Marinara

Pasta strings with Calamari, King prawns &
mussels in tomato, basil & garlic sauce

Homemade Lasagne

Our traditional baked pasta dish. Layers of
beef ragu, lasagne sheets and bechemel
sauce. Topped with mozzarella cheese and
baked in the oven until golden and delicious

DESSERTS
Addadﬁssert,;or(}u,stz%

Biscoff Cheesecake

Homemade, creamy cheesecake with a biscoff

crumb base and biscoff spread topping

@ Lemon Sorbet

Refreshing lemon sorbet served in a large
Spanish lemon skin.
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