STARTERS S

. S
Gamberoni alla Crema 10.25 =
. i King prawns in a creamy mushroom sauce served with homemade ~=
e arlic brushed ciabatta.
T Gnocchi alla gorgonzola;?.25
R Fresh gnocchi in a creamy gorgonzola sauce finished with parmesan {
- siavings. |

Portobello con Pesto 9.25
Flat mushrooms topped with goats cheese and spinach, served with a
mixed leaf salad and pesto dressing.

MAINS

Bistecca alla fiorentina 30.95
Chargrillcd T-bone steak (160z) served with chips, mixed veg and
peppercorn sauce.
Heart shaped Ravioli 16.75
Ravioli, ricotta, spinach, cooked with sundried tomatoes in a creamy
gorgonzola sauce finished with fresh basil.
Orata 22.95
Whole seabream pan fried in butter, alongside king prawns & mussels
in a creamy saj;}ron sauce. Served with roasted new potatoes.(This
dish will contain bones). -
Risotto Capesante 18.65 ‘ -

Aborio rice with king prawns, courgette & smoked salmon in a saffron
sauce topped with Scoctish scallops.

DESSERT P

Creme Brulee 6.95

A creamy vanilla custard topped with caramelised sugar, served with -
f[;esh fruics. .
Chocolate fondante 6.95 . |
) Warm and oozy chocolate pudding served with vanilla ice-cream and. e
5 strawberries. S ~ R
Bano[fee pie 6.95 B 2
A biscuit base topped with bananas covered in caramel and fresh o

whipped cream. Drizzled with chocolate sauce and fresh fruit.

Gelato 6.95

. 3 scoops of ice-cream served with a shot of limoncello.
choose from: Vanilla, chocolate, strawberry, pistachio, honeycomb,
lemon sorbet & mango sorbet.
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