
A GLASS OF PROSECCO ON ARRIVAL

ANTIPASTI - Starters
ZUPPA DI CAROTE

Fresh home made carrot soup.

FORMAGGIO FRITTO
Deep fried Brie served with cranberry sauce.

PARMA E MELONE
Parma ham served with chilled melon.

SALMONE AFFUMICATO
Smoked salmon served with a quenelle of chive and Philadelphia cheese.

SECONDI - Main Course
MEDAGLIONI DI FILETTO AL DOLCELATTE

Medallions of beef fillet served with mashed potatoes and a dolcelatte sauce.

SPIGOLA ALLE CREMA E FINOCCHIETTO
Fillet of Sea Bass grilled and cmpleted with a dill and cream sauce.

PENNE ARRABBIATA
Penne pasta served with a tomato and chilli sauce.

ANATRA AI FRUTTI DI BOSCO
Breast of duck served with a fruits of the forest sauce.

DOLCI - Sweets
TIRAMISU

A delicious Italian coffee and mascarpone cheese dessert.

CHOCOLATE TERRINE
Chocolate terrine served with ice cream.

BAILEY’S CHEESECAKE

MOUSSE FRUTTI DI BOSCO
Fruits of the forest mousse.

3 courses £43.00
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