BANQUET MENU

Choice of any

STARTER £12.95rr

Choice of
. N Monday - Thursday
Lpm - |0pm

Terms & Conditions Apply

" Choice of Extra charges apply on seafood,

; DESSERT meat and duck dishes

Panna Cotta, Créme Briilée,

Profiteroles or Cheesecake

CHOICE OF ANY T

ASPARAGUS
BLUE CHEESE WITH PARMA HAM

MEATBALLS
SPICY MEATBALLS IN A TOMATO AND MIXED
HERB SAUCE WITH CHEESE TOPPINGS

MEeLON coN Prosciurro CRUDO
FI{F.SH MELON SERVED WITH OUR SPECIALLY
PREPARED PARMA HAM

PrAWN SALAD
PRAWNS, MIXED LEAVES AND OUR
HOME MADE SEAFOOD
SAUCE

CANNELLONI
ROLLS OF PASTA STUFFED WITH MEAT AND SPINACH
TOPPED WITH A TOMATO AND BASIL SAUCE
CALAMARI FrITTI
DEEP FRIED SQUID SERVED WITH GREEN SALAD
AND LEMON & GARLIC SAUCE

CHOICE OF ANY I

BistEcca Diana
SIRLOIN STEAK COOKED WITH FRENCH MUSTARD, ONIONS
MUSHROOMS, RED WINE, BRANDY & CREAM SAUCE

Porro Boscaiora
BREAST OF CHICKEN .EZO()KED ‘WITH MUSHROOMS,
SHALLOTS AND A WHI’TE WINE AND CREAM SAUCE

Lam CHoprs

. LAMB CHOPS SERVED ON A BED OF MASHED POTATO
TOPPED WITH A RED WINE AND I{OSI"‘,MABY SAUCE
(SERVED WITH SEASONAL VEGETABLES)

SALMONE
FILLET OF SALMON PAN FRIED WITH A HINT OF BUTTER
COOKED WITH OLIVED ARTICHOKES,
GARLIC, MIXED HERBS IN A LOBSTER SAUCE
. Duck Da Vinar
BREAST OF DUCK SERVED WITH SHALOTTS, MUSHROOMS,
. BRANDY, MIXED PEPPERCORN & RED WINE SAUCE
(ALJ;THEABOVJ; DISHES ARE SERVED WITH SEASONAL VEGETABLES)

SPAGHETTI BOLOGNESE

CHOIGE OF ANY T
CHEESE CAKE A
TiraMISU
PROFITEROLES
Panna Corra / CREME BRULE

Free Borrie or
House Wing
PER COUPLE

A-1.A CART MENU AVAILABLE AT ALL TiMES



EXCLUSIVE SUNDAY MENU
£ 1 2 . 9 5 PER PERSON

Funcr Ripient OPS ArpLE PIE
SHED POTATO

MUSHROOM STUFFED WITH PATI rOPPED WITH \E AND ROSEMARY SAUCH Crocorate Fupce CAKE
Funci ALLA (SERVED WITH SE L VEGETABLES) PROFITEROLES
MUSHROOM FRIED IN BUTTER, (J]"CKEN PARMES’\N Y al
IPS OF BATTERED CHICKI MY SPINACH, CHEESE CAKE

RVED WITH A M

GARLIC AND WHITF
SERVED WITH FRESH CRUSTY BREAD
_ , BEeEF RavioL

Duck RoLLs BEEs FILLED PASTA, GOOKED WITH TOMATO SAUCH

DUCK MEAT WITH G ONIONS Sricy CALZONE
ROLLED IN PASTRY AND DEEP FRIED FILLED WITH SPICY MEATBALLS, SAI CAJUN CHICKEN,

( AND RED ONIO 'OPPED W SPIC BOLOCGNES:!
SERVED WITH HOISIN AND PLUM SAUCH HILLI AND RED ONIONS TOPPED WITH A SPICY BOLOGNESF

. AND MOZZARELLA SAUCE
MrrLoN GoNDOLA p Ag 3 COURSE
FRESH HONEYDEW MEL( ITH FRESH FRUIT SAUCK ENNE ALL ARRABIL
Pex MENU

NNE PASTA COOKED WITH MUSHROO! HALLOTS, BELI

CoSTOLETTE DELIZIOSE PEPPER, SALAMI AND HOT CHILLI AND TOMATO SAUCE.

HECEERACE BEEF/ VEGETABLE LLASAGNE
BRUSCHETTA (SERVED WITH SALAD)
HOMEMADE LAYERS OF PASTA FILLED WITH A MIXTURE OF BEEI
OR ROASTED MEDITI N VEGETABLES TOPPED
BASIL AND ROCKET LEAVES WITH A TOMATO, BASIL ZARELLA SAUCE

AD TOPPED WITH TOMATOES,

ED WITH A PESTO SAUCE —~ 5 A 5
PAGHETTI MEATBALLS

A-1.A CARTE MENU AVAILABLE AT ALL TiMES

ANY P1zzA OF YOUR CHOI

7 |
o ComswMagBes  oComsMewfiogs  3CouseMewfegs

At - Starters Plali~~* Yains Doled ~ - Lesserte

CHOICE OF ANY T CHOICE OF ANY T CHOICE OF ANY T
! CHICKEN CAESAR SALAD
MINESTRONE SOUP OUR OWN VERSION OF THIS CLASSIC SALAD WITH Ice CrREAM
R D R O i Ay CRISPY BACON, OLIVES, ANCHOVIES, GROUTONS, VANILLA
PASTA, FRESH VEGETABLES & HERBS COS LETTUCE AND SHAVINGS OF PARMESAN CHEESE I)R()F‘]TF‘R OLES
Nl BEEF/ VEGETABLE LASAGNE ; f
7 s (SERVED WITH SALAD) HOMEMADE LAYERS OF PASTA FILLED (AHI;'ESE (AAKE
PRAWN SALAD WITH TOMATO AND MEAT SAUCE,
ENVELOPED IN A CREAMY MOZZARELLA
Pate

SpPAGHETTI CARBONARA

CHOICE AS AVAILABLE SERVED WITH OUR OWN CLASSIC SAUCE BLENDED WITH CREAM,

TOAST AND SALAD EGG AND A FINE SMOKED BACON
CAMEMBERT PENNE VEGETARIAN
BREADED CAMEMBERT GHEESE DEEP FRIED PENNE PASTA COOKED WITH SEASONAL VEGETABLES COOKED IN SATURDAY

A LIGHT WHITE WINE, GARLIC AND TOMATO SAUCE

PizzA oF YOUR CHOICE LUNCH MENU

(EXCLUDES CALZONE)

PorL.o NEAPOLITANO SPAGHETTI
WITH STRIPS OF CHICKEN

e
Mix GriLL
CRILLED LAMB CHOPS, CHICKEN AND BEEF STEAK

AND SERVED WITH CRANBERRY SAUCE

MeLone GonpoLA
FKESH HONEYDEW MELON WITH FRESH FRUIT SAUCE

=l A-1A CARTE MENU AVAILABLE AT ALL TIMES
PRICES ARE PER PERSON



