
N I G H T  M E N U

2 COURSES - £20  /  3 COURSES - £25

S T A R T E R S

ZUPPA DEL GIORNO
Freshly prepared soup of the day & crusty bread

ZUCCHINI PEPERONI FRITTI (v)
Fried courgettes & red peppers in batter with spicy tomato dip

GAMBERONI AL FORNO “PIL PIL’ (£3 supplement)

Baked king prawns, sliced garlic, chillies, olive oil, lemon

COPPA SALAMI MILANO
Cured sliced Italian meats & sundried tomatoes

INSALATA DI CAPRINO NOCI
Walnuts & goats cheese salad, honey & orange dressing

M A I N S

RAVIOLI DEL GIORNO
Ask your server for our ravioli of the day
PASTA STRACCIETTI
Pasta tossed with thinly sliced beef, red wine, tomao, basil, garlic, 
chillies & red onion

BISTECCA AI FERRI (£8.00 supplement)

8oz sirloin steak grilled to your liking, 1/2 tomato, onion rings 
& homemade chips (Add any sauce of your choice £3.50 extra)

POLLO AL LIMONE*
Sliced chicken breast in lemon, butter & rosemary

SALMONE AL PEPE VERDE*
Fresh salmon in green peppercorn, wine & cream sauce

PIZZA PEPPERONI FUNGHI (v)
Our handstretched pizza topped with tomato, mozzarella, 
pepperoni sausage & sliced mushrooms

* Mains served with fresh market vegetables & potatoes

D O L C I  D E L L A  C A S A
Selection of homemade Italian desserts from our cabinet


