LUNCH SPECIAL MENU
2 courses £15.95
Wednesday - Saturday, 12-3pm

STARTERS

Calamari =

Fried calamari served with almond flakes, coriander, & lemon confit garlic mayonnaise.

Mixed Porcini @
Pan fried wild mushrooms served with pecorino cheese, creamy garlic sauce & toasted

bread.

Crostini Tomato Bruschetta

Finely chopped vine tomato, red onion, basil, olive oil, balsamic glaze with bread.

MAINS

Linguine Alla Carbonara
ltalian smoked bacon with parmesan cream, cream egg pecorino sauce & crispy
pancetta.

Branzino con Zucca = 6
A fillet of sea bass served with baby new potatoes, seasonal vegetables, mussels, &
creamy caper sauce.

Funghi Ravioli @
Ravioli filled with mushroom, ricotta, served with a truffle paste, butter sage sauce &
rocket.

Piccante

Tomato, mozzarella, pepperoni, nduja & peppers pizza.

Chicken Gnocci Alla Sorrentina

Potato gnocci baked with tomato sauce, fresh mozzarella, basil & chicken.

DESSERTS
Affogato

Vanilla Ice Cream, Amaretto, & Espresso (alcohol 0.5%)

Classic Tiramisu
Sponge Fingers, Mascarpone, Marsala & Amaretto (alcohol 0.5)

Gelato (2 scoops)
Selection of Llocally Sourced Ice Cream or Sorbet

(Please ask for the flavours of the day).

ALLERGY GUIDE

¢ i 560

Vegetarian Vegan Molluscs  Crustaceans Nuts Fish Cluten Free

All meat weights denoted are pre-cooked.
Due fo the presence of nuts in our restaurant, there is a small possibility that traces of nuts may be found in
any of our dishes. All prices are inclusive of VAT.

For details of allergens please speak to a member of our team.
There is a discretionary 10% service charge for parties of 8 or more people.



