MOZZARELLA DI BUFALA

Salad of warm french beans, chillies, red onions,
garlic with vine and sun dried tomatoes, served with
buffalo mozzarella on a bed of mixed salad leaves.

£4.95
RADICCHIO E PERA
Salad of radicchio, pear, rocket and parmesan
shavings. £3.95

BARCHETTA CON FICHI E CAPRINO

Galette with figs, goat cheese and caramelised red
onion with parma ham, on a bed of mixed salad
leaves. £4.50

ANITRA AFFUMICATA

Smoked duck breast with beetroot, mixed salad

leaves, dressed red cabbage, new potatoes, with

orange and ginger dressing. Starter: £4.95
Main: £9.95

FRITELLE DI MOZZARELLA

Mozzarella, aubergines and butternut squash
fritters, served with a side salad and a spicy tomato
sauce. £3.95

PORCHETTA

Slow roasted belly of pork filled with herbs and
spices, pancetta, garlic, topped with chorizo honey
and balsamic vinegar dressing. £4.50

GRANCHIO GRATINATO

Brown and white crab meat served hot in its own
shell topped with parmesan and cheddar cheese,
served with a side salad. £5.95

ZUPPA

Tuscan vegetables with savoy cabbages, cannellini
beans with basil pesto croutons. £3.50
OR

Crab and smoked haddock chowder. £4.95
OR

Mixed mushroom soup, with cep, oyster and
chestnut mushrooms. £3.95

CALAMARI
Pan seared calamari with sweet chilly sauce, garlic,
new potatoes and french beans. £4.95

SALMONE E GAMBERETTI

Spicy salmon and tiger prawns and calamari rolls
wrapped in filo pastry, with a side salad and spicy
shellfish sauce. £4.95

TORTINO DI FUNGO E POLENTA

Field and wild mushrooms sauté with garlic and
parsley topped with dolcelatte cheese. Served with
sundried tomato polenta and side salad. £4.50




