. am FEBRUARY 2012
ITALIAN RESTAUR;EZ E'AK LY BIRD MENU

ZUPPa Dcl (Giorno
Homemadc Soup of the Day served with Crustg Breacl (v)
Meloni Misti
A Trio of Seasonal Melon Palls served with Berry Compote (v)
]nsalata Di Fo“o (50p supplement)
Strips of Chicken coated in Cajun SPices served over Dressed | caves
and gamislﬂed with Crispg FParma [am

Ciabatta Fomodoro

Stone Paked Ciabatta topped with ["resh T omato and PBasil (v)

]:unghiA” Aglio
Fan [Tried Mushrooms finished in a (Garlic and Roscmarg Cream (v)

~0Qo0~
Pollo Con Risotto
Fieces of Chicken and Putton Mushrooms finished in a (Garlic and (Cream Sauce
bound with Risotto Rice
Coslﬂia Di Maiale (£1.00 supplement)
Baby (Gammon Joint carved over Mashed Fotato Garnished with Caramelised Fineapple
and finished in a Red Wine Jus
Pizza Crego
Stone Paked Fizza toPPcd with Mozzerella and an array of [Tresh Seafood

Brasato D’/\gnc”o
Diced Lamb, Onion, Suede and Carrots cooked in a Red Wine and Rosemarg Jus

Fcpcroni Kipicni
Ratatoui”c of Courgette, Achrgine and Feppers ina | omato Hauce Presented in a Roasted
FePPer and toPPed with Mozzarella W)
5a|monc A”a Grigha
Grilled Salmon served with a | _emon Putter Sauce
~0Qo0~
56|cction of Chefs Desserts and |ce Creams
(Flease ask for Menu)
TWO COURSEMENU-£7.95 FERPERSON

THREE COURSE. MENU -£9.95FER PERSON
Dinner: Tucsc]ag —Thursdag 6Pm ~9.30pm }:riday & Saturdag 6Pm —7pm

(V) Denotes suitable Forvcgctarians

gos, nuts, secds, g!uten, crustaceans, bones orfish.

Some of the dishes included in this menu may contain dair9 Proc{ucts, egg

Fleaa'c ask for assistance iFyou require any further clictarﬁ rcciuircments or have any qucries rcgarciing ingrcc[icnts used in any of the dishes.
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