
SUNDAY LUNCH MENU
Two Courses £19.95 • Three Courses £22.95

Our  k i t chen  &  f ood -hand l i ng  p ro cedu re s  a r e  de s i gned  t o  he lp  en su r e  you r  sa f e t y  and  hea l t h .
 Wh i l s t  we  ca r e fu l l y  s eg r ega te  i ng r ed i en t s  t o  a vo id  po s s i b l e  t r a ce s  o f  a l l e r gens ,  we  canno t  gua r an tee  an  a l l e r gen - f r ee  env i r onmen t  o r  p r oduc t s . 

Some  o f  ou r  d i she s  ma y  con ta in  t r a ce s  o f  nu t s ,  g l u t en  o r  da i r y.  We  do  no t  know ing l y  u se  gene t i c a l l y  mod i f i ed  p roduc t s . 
VAT  i n c l uded .  G r a tu i t i e s  a r e  a t  you r  d i s c r e t i on ,  excep t  f o r  pa r t i e s  o f  6  o r  more  whe re  a  12 .5% se r v i c e  cha r ge  w i l l  be  added .

-  MA INS  -
Penne Norma

Tomato sauce fried aubergines topped with salted ricotta(v)

(ve) without salted ricotta

Risotto Dello Chef
Asparagus & prawn risotto in a creamy parmesan sauce

Spaghetti Carbonara
Traditional carbonara sauce

Spaghetti Isola Bella
King prawns, fresh clams & cherry tomatoes in an olive oil & chilli sauce

Maialino Al Forno
Crispy pork belly with a port & apricot jus

(£5.00 supplement)

Pollo Della Casa
Chicken breast stuffed with mozzarella & sun-dried tomato in a basil sauce

(£5.00 supplement) 

Agnello Balsamico
Tender lamb rump with balsamic & rosemary jus

(£5.00 supplement) 
Scaloppina Funghi

Pork escalope cooked in white wine & mushroom sauce
(£5.00 supplement) 

All meat dishesserved with
potatoes

&
seasonal 

vegetables

-  DESSER T S  -
Homemade Tiramisu

Madagascan Vanilla Pannacotta
Affogato

(add a shot of liqueur £2)

Selection of Gelato

-  ANT IPAS T I  -
Parmigiana

Fried aubergines with tomato, parmesan & melted mozzarella(v)

Formaggio Di Capra
Goats cheese crostini served with red onion marmalade & rocket(v)

Arancini Of The Day
Golden fried risotto balls

Fritto Misto
Golden fried calamari & whitebait with garlic aioli

Bruschetta Traditional
Tomato bruschetta on toasted ciabatta bread(ve)

DANIELE  S I C I L IAN
Please  speak  t o  a  member  o f  s t a f f  i f  you  ha ve  any  spe c i a l  d i e t a r y  r equ i r emen t s  o r  f ood  a l l e r g i e s .



DANIELE  S I C I L IAN
- RES TAURANT  &  HO TEL  - 


