
 All meat dishes served with potatoes
 &

 seasonal vegetables

 Penne Norma
Fried aubergines in rich tomato & basil sauce topped with salted ricotta(v)

without salted ricotta(ve)

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

 Spaghetti Carbonara
 Traditional recipe with egg yolk, parmesan & guanciale

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

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

(£5 supplement)

Pollo Della Casa
Herb crusted chicken breast with mozzarella & sun-dried tomato in a tomato basil sauce

(£5 supplement)

Agnello Balsamico
 Tender lamb rump with balsamic & rosemary jus

(£5 supplement)

Scaloppina Funghi
Pork escalope cooked in white wine & mushroom sauce

(£5 supplement)

SECONDI 

ANT IPAST I 
 (v)Parmigiana(v)

 Fried aubergines layered with tomato, parmesan & mozzarella

 (v)Formaggio Di Capra(v)

 Goats cheese crostini with red onion marmalade & rocket

 Arancini
 Golden fried risotto balls filled with beef ragu, peas & mozzarella 

Fritto Misto
 Golden fried calamari & whitebait with garlic aioli

 (ve)Bruschetta(ve)

Chopped tomato, onion, garlic & basil on homemade bread
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DOLCE
 Homemade Tiramisu
 Vanilla Panna Cotta

Affogato 
(add a shot of liqueur £2)

 Selection of Gelato

 V - V EGE TAR I AN  V E - V EGAN  DF -DA I RY  FR E E  G F -G LU T EN  FR E E  ( * )  I ND I C AT E S  D I SHES  THAT  C AN  B E  ADAP T ED  TO  B E  G LU T EN  FR E E .  P L EAS E  S P EAK  TO  THE  T E AM  I F  YOU  HAV E  ANY  S P E C I A L  D I E TARY  R EQU I R EMENT S  OR  A L L ERG I E S .
 Ou r  k i t c hen  and  f o od - hand l i n g  p r o c e du r e s  a r e  d e s i g n ed  t o  he l p  e n s u r e  you r  s a f e t y  a nd  hea l t h .  Wh i l s t  we  c a r e f u l l y  s e g r e ga t e  i n g r e d i e n t s  t o  a vo i d  t r a c e s  o f  a l l e r g en s ,  we  c a nno t  g ua r an t e e  a  100% a l l e r g en  f r e e

 e n v i r o nmen t  o r  p r o du c t s .  S ome  o f  o u r  d i s he s  may  c o n t a i n  t r a c e s  o f  n u t s ,  g l u t e n  o r  d a i r y.  VAT  i n c l u d ed .  G r a t u i t i e s  a r e  a t  you r  d i s c r e t i o n ,  e x c e p t  f o r  p a r t i e s  o f  6  o r  mo r e  whe r e  a  12 . 5%  s e r v i c e  c ha r g e  w i l l  b e  a dd ed .

 Two Courses £19.95 • Three Courses £22.95
AVAILABLE MONDAY - FRIDAY
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