
S T A R T E R S

M A I N S

D E S S E R T
Crème Brulee  6 .95  

A creamy vani l la  cus tard  topped  wi th  caramel i s ed  sugar ,  s e rved  wi th
fre sh  f ru i t s .

Choco late  fondante  6 .95
Warm and oozy  choco late  pudding  s erved  wi th  vani l la  i c e - cream and

strawberr i e s .
Banof f ee  p i e  6 .95

A bi scu i t  base  topped  wi th  bananas  covered  in  caramel  and  f re sh
whipped  cream.  Dr izz l ed  wi th  choco late  sauce  and  f re sh  f ru i t .

Gelato  6 .95
3  s coops  o f  i c e - cream served  wi th  a  shot  o f  l imonce l lo .

choose  f rom:  Vani l la ,  choco late ,  s t rawberry ,  p i s tach io ,  honeycomb,
l emon sorbet  & mango  sorbet .

Gamberoni  a l la  Crema 10 .25
King prawns in  a  creamy mushroom sauce  served with  homemade

gar l i c  brushed c iabatta .
Gnocchi  a l la  gorgonzola  9 .25

Fresh gnocchi  in  a  creamy gorgonzola  sauce  f in i shed with  parmesan
shavings .

Portobe l lo  con Pesto  9 .25
Flat  mushrooms topped with  goats  cheese  and sp inach,  served with  a

mixed leaf  sa lad and pesto  dress ing .

Bistecca  a l la  f iorent ina 30 .95
Chargr i l l ed  T-bone  s teak ( 16oz)  served with  chips ,  mixed veg  and

peppercorn sauce .
Heart  shaped Ravio l i  16 .75

Ravio l i ,  r i cot ta ,  sp inach,  cooked with  sundried  tomatoes  in  a  creamy
gorgonzola  sauce  f in i shed with  fresh  bas i l .

Orata 22 .95
Whole  seabream pan fr ied  in  butter ,  a longs ide  k ing  prawns & musse l s

in  a  creamy saf fron sauce .  Served with  roasted  new potatoes . (This
di sh  wi l l  contain bones) .

Risotto  Capesante  18 .65
Aborio  r ice  with  k ing  prawns ,  courgette  & smoked sa lmon in  a  saf fron

sauce  topped with  Scott i sh  sca l lops .  
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