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

Agnello Balsamico
Tender lamb rump with balsamic & rosemary jus

Maialino al Forno
Herb stuffed crispy prok belly with port & apricot jus

All of the above served with Sicilian style roast potatoes & seasonal vegetables

Pesce di Giorno
Fish of the day

Linguine allo Scoglio
With mussels, calamari & prawns, with cherry tomatoes in a chilli white wine sauce

(v)*Risotto alla Milanese(v)*

Delicate Saffron risotto with spring green vegetables topped with 
griddled asapargus & Parmesan tuile

SECONDI 

ANT IPAST I 
(ve)Homemade Focaccia & Crostini(ve)

 with artichoke pesto, sunblushed tomatoes & mixed olives

(v)Parmigiana Melanzane(v)

 Fried aubergine layered with tomato, mozzarella & Parmesan

 Arancini
 Fried risotto balls with beef ragu, peas & mozzarella with rich tomato sauce 

Frittura Mista
 Golden fried calamari, prawns, baby squid & whitebait with garlic aioli

 (ve)Gamberi Rustici
Pan fried King prawns in white wine with garlic, parsley & chilli

DAN I E L E  S I C I L I AN
CLUB DOMENIC A

DOLCE

 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 £29.95 • Three Courses £34.95
MENU AVAILABLE SUNDAYS & BANKHOLIDAYS

Formaggio
A selection of favourtie Italian cheeses

Tiramisu

Torta Della Zia
Dark chocolate & almond flourless torte

Cheesecake Siciliana
Sicilian Lemon & mascarpone cheesecake
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DAN I E L E  S I C I L I AN
R E S T A U R A N T  &  P I Z Z E R I A
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