
MAIN COURSE 

MEAT DISHES 
 

AGNELLO 
Rack or loin of lamb (ask about availability) served 
with a red wine, thyme, redcurrant jelly and 
sundried tomato sauce. Served with roasted roots 
and dauphinoise potatoes.                                  £12.95 
 
ANITRA 
Banbary duck breast served with roasted roots and 
mulled pear red cabbage with a port orange sauce.       
                                                                                  £12.95 
 
FEGATO DI VITELLO 
Sauté calf liver with bacon, caramelised banana 
shallots, crushed potato and a marsala sauce, 
topped with balsamic glaze.                                £12.95 
 
FILETTO DI MAIALE RIPIENO 
Fillet of pork filled with prunes and apricots soaked 
in brandy,  parma ham, wrapped in pancetta served 
with stuffed pepper with aubergines and goats 
cheese. With a honey, soy and balsamic vinegar 
sauce.                                                                       £12.95 
 
CERVO IN  CROSTA 
Two way cooked venison, half braised in port wine 
and half pan seared, served with crush potato and 
red cabbage.                                                           £13.50 
 
INOLTINI DI MANZO 
Flattened and rolled rump of beef filled with spiced 
salami, garlic, flat parsley, wrapped in bacon. With 
garlic chilly, “lupara sauce”, served with sauté 
potatoes or on penne pasta.                               £13.50 
 
DUETTO DEL CACCIATORE 
A duet of pheasant breast and duck leg with port, 
orange and chestnut sauce, served with red cabbage 
and sweet potato.                                                 £12.95 

 
 
 

PASTA DISHES 
 

TAGLIOLINI CON GAMBERETTI 
Tagliolini with king prawns, chillies, garlic, cherry 
tomatoes and topped with rocket.                     £12.95 
 
PENNE CON SALSICCIA 
Penne with luganica sausage, bacon, mushroom and 
radicchio served with Porchetta (pork belly).   £10.95 
 

RISOTTI 
 

Risotto with leek, prawns and radicchio, served with 
a salmon and crab parcel.                                    £12.95 
OR 
Mixed mushroom risotto, with cep, oyster and 
chestnut mushrooms.                                            £10.95 
 
With chicken breast and bacon.                          £12.95 
OR 
Risotto with squash, spinach, broccoli and dolcelatte 
cheese.                                                                     £10.95 
 

FISH DISHES 
 

SPIGOLA 
Sea bass fillets with new potatoes, french beans, 
with a lemon sauce topped with sweet chilli sauce.    
                                                                                   £13.95                                       
 
PESCE DEL FIORNO 
A duet of cod salmon and mixed mushroom sauce 
(oyster, chestnut, portobello mushrooms with white 
wine and crème fraiche) served with crush potato 
and crab meat.                                                        £13.50 
 

 


