Secondi Piatti di Pesce
(Fish Main Courses)
£17.50 Gamberoni alla Sorrentina

Sinfonia di Mare

£18.50

Mixed Filets of fish served with pasta

King Prawns in shell in a garlic and chillies sauce

in a chillies tomato Sauce

Salmone all'Agro

£16.50

Spigola alla Mugnaia

Scotch Salmon in a Lemon, Capers, olives, olive

Filets of Sea Bass in a butter &
Lemon sauce

oil and fresh tomatoes Sauce

Sogliola di Dover

al Finocchio

Filetti di Sogliola

£25.50

alla Griglia

£14.50

Grilled Dover Sole served with tartar sauce

£15.50

Filets of Lemon Sole poached in a
tomatoes and fennel seeds Sauce

Secondi Piatti
Nodino di Vitello al

(Main Courses)
Saltimbocca alla

£18.50 Romana

Rosmarino
Veal Chop in garlic & rosemary Sauce

£14.50

Pan fried veal escallops topped with
sage & Ham

Medaglioni di Manzo

£19.50 Fegato alla veneziana

alla Pizzaiola
Medallions of fillet steak in garlic, tomato
and wine Sauce

Thin Stripes of Calves Liver in it's own
gravy & onions

Petto di Pollo alla

Pollo alla Milanese con

£12.50 Spaghetti

Cacciatora
Breast of chicken in a spicy tomatoes and
mushrooms sauce

Salsicce di Verdure (V)

£14.50

£14.50

( E)

Breast of Chicken in breadcrumbs served with
Spaghetti, Chillies, olive oil and garlic Sauce

£13.50 Melanzane Gratinate

Vegetarian sausages served with
mushrooms sauce and mashed potatoes

£12.50

Aubergines topped with tomato and parmesan
cheese backed in a creamy cheese Sauce

All Main Courses dishes are served with a selection of vegetable of the day
or salads, extra vegetables are available at
each

£3.00

Desserts
Please ask for the dessert menu all at

£5.00

£2.20
Liquor Coffee £5.75

Coffee and Tea

The Chef will be pleased to

For your convenience, vegetarian dishes

cook any dish of your choice

have been highlighted with

whenever possible

and egg dishes with

(V)

( E)

Some of our dishes contains nuts or nut traces please
let us know if you are allergic to them
VAT included

10% Optional Service Charge

