SAMPLE SET MENU 1

MELONE E GAMBERETTY
Melow and prowns
INSALATA TRE qUSTY
Smoked salmon, ayocado and parma ham
FUNGH!I ZOLA
Mushroomy flled with blue cheese, coafed cn
Breaderuwmiby Deepr fyied and served with garlic budter

FPENNE GIARDPINIERA

Fasta tubes with vegetables cn a fomato- sauce
ZUFPFA DEL GIORNO

Sovpr of the day
SUPREMA DI POLLO CON MELANZANE
Chicken breagt in tomato- sauce with aunbergines
and mozzarella cheese
FRACOSTA DI MANZO AL VINO ROSSO
Rib eye sfeak cn a red wine saunce with mushpooms
SCALOFFINE DI VITELLO E FUNGH! MISTT
Thon slicey of veal cn a whire wine sauce with mushrooms
CERVO BRASATO AL VINO ROSSO
bracsed venison cn red wine
FILETTI? Bl BRANZINO AL VINO BIANCO
Sea basy fillets cn a whife wine sawuce with herbs
RAVIOLI DI RICOTTA E SPINACI AL POMOPORO (v)
home made raycolc filled with ricoffa cheese & spinach
served with fresh fomato- & basil
SELECTION OF SEASONAL VEGETABLES

~

CHOICE OF DESSERT

~

COFFEE

£.23.90 &10% seryice on fnal bill



SAMPFPLE SET MENU 2

COCCARDA
mozzarella cheese rocket leayes and fomarto- salad
COCKTAIL DI GAMBERETTI
Prowns cocktol
FUNGH! TRIFOLAT7
Mushroomy cooked in olive otl with garlic and pariley
FENNE FOMODORO E BAS/ILICO
“Perne’’ v a fomato saunce witiv basil
ZUPPA DEL GIORNO (v)
soup- of tive day

SUPREMA DL FOLLO CON FEFPERON/
Chicken supreme cn a whife wine saunce with herbs
ande mixed pepprers
SCALOFPFINE DI VITELLO Al FUNGH/

Thin slices of veal cn a cream sauce with mughprooms
FEGATO DI VITELLO VENEZIANA
Calyes liver cud cn strips cn a red wine sauce with oncons
CERVO BRASATO AL VINO ROSSO
bracsed venicson n red wine
TRANCIO DI SALMONE IN CROSTA
Salmon sfeak, herbs crustand a white wine
and lemon sawnce
CRESFELLE FIORENTINA
Rotlled pancakes filled with ricotta cheese and spinach
Oven baked in a fomato-and cheese sauce
SELECTION OF SEASONAL VEGETABLES

~

CHOICE OF DESSERT
COFFEE

£ 19.50 and 10% service on final buoll
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