
Mother's Day Menu
 3 Courses £39.50 per person

 A La Carte Menu for Children under 10 y.o*

STARTERS
MINESTRONE SOUP (V)

Traditional Italian vegetable soup

Cornetto Di Salmone
Rolled smoked salmon filled with baby prawns, on a bed of

rocket salad and finished with rosemary sauce

Polpette Al Sugo
Italian meatballs made from our own recipe of Scotch beef and the best

Dutch veal in a tomato sauce with a touch of garlic and chilli, parsley,
parmesan cheese and breadcrumbs

Bruschetta Ai Funghi (V)
Toasted bruschetta bread topped with chopped tomatoes,

wild mushrooms, garlic and olive oil

MAINS
Arrosti Misti Della Nonna

Traditional roast with a choice of rib of beef, finest English lamb, turkey
or chicken, served with all the traditional trimmings.

Pollo Valdostana 
Pan-fried chicken breast topped with Parma ham, mozzarella and tomato

sauce, served with seasonal vegetables and  sauteed Potatoes

Filetti Di Branzino
Gently pan-fried fillets of Sea bass topped with baby prawns in

light cherry tomato sauce, white wine and a touch of garlic,
served with mashed potato and green beans .

Pizza Fantasia
Pizza with three toppings of your choice

Pasta Vegetariana (V)
Vegetarian pasta of your choice from A La Carte Menu

DESSERTS

*Selected dishes only - please ask your waiter
Drinks & 10% Service Charge will be added to your bill.  All of our dishes contain garnish and ingredients
that may not be listed. Should you have a particular allergy or intolerance please speak to your waiter.

A £20 deposit per person is required on making a reservation.

For more Vegetarian or Gluten Free
options please ask your waiter

Tiramisu
Homemade sponge soaked in liqueur & coffee with sweet

mascarpone cream, dusted with cocoa powder
Profiterole Cacao

Choux pastry filled with chantilly cream
& covered in soft chocolate cream

Panna Cotta
Traditional homemade Italian dessert

with fresh cream & vanilla topped with
mango or raspberry sauce


