
INSALATA DI GAMBERETTI
Prawn Cocktail

ZUPPA DEL GIORNO
Homemade soup

PATE ALLA MODA NOSTRA
Homemade chicken liver Pate 

with onion marmalade and toast 

DUCK ROLLS
With hoi sin sauce and a side salad

CREAMY GARLIC MUSHROOMS
served with crusty bread (V)

ARROSTO DI MANZO
Roast Beef with Yorkshire Pudding

ARROSTO D`AGNELLO
Roast Lamb with Yorkshire Pudding

 SOGLIOLA VERONICA
Fillets of Lemon sole, lightly

poachedwith asparagus in a light
cheese sauce

POLLO CACCIATORE 
Breast of chicken with cherry

tomatoes,  peppers, and tomato 

 VEGETARIAN LASAGNA (V)

CHOICE OF DESSERTS 

Sunday Lunch £ 24.50
Children £ 13.50

12noon-6.00pm

PROFITEROLES
Light choux pastry balls filled with

cream and coated with chocolate
sauce

TIRAMISU` 
Layers of sponge biscuits infused with
coffee, a light mousse of mascarpone,

cacao powder and brandy

CHOCOLATE FUDGE CAKE
Hot with vanilla ice cream

CRÈME BRULEE
Rich custard base topped with caramel

MIXED ICE CREAMS
Vanilla, Chocolate, Strawberry

CRUMBLE OF THE DAY
warm with custard
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