
Calamari FrittI:  Fried Calamari Served With Coriander, Salad
Garnish & Lemon Confit Garlic Mayonnaise

Zuppa Del Giorno: Soup Of The Day - Please Ask For Details Served
With Toasled Bread

Truffle Arancini:  Homemade Rice Balls In Panko Crumb, Stuffed
With Mixed Mushrooms & Truffle Paste Served With Spinach & Blue

Cheese Sauce
Tomato Bruschefta: Finely Chooped Vine Tomato, Red Onion,
Coated In A Balsamic Glaze,  Basil Olive Oil & Toasted Bread,

Pollo con Funghi:  Pan fried cornfed chicken, crushed
new potatoes,  king oyster mushrooms, Italian mushroom

sauce & truffle oil
Bistecca di Scamone: 10oz rump steak served with Wate

Bistecca di Scamone - hand cut chips
Risotto ai Funghi:  Wild mixed mushrooms, vegetable
broth, marscapone, parmasian cheese and truffle oil

Rigatoni al Forno Belluno:  Oven baked Rigatoni pasta
with creamy parmesan, touch of tomato and mozzarella,

chicken, mushrooms and roasted peppers
Branzino con Zucca: A fillet of sea bass served with baby

new potatoes seasonal vegetables,  mussels,  & creamy
caper sauce.

Diavola: Tomato, fiordilatte mozzarella,  nduja,  Napoli
salami,  fennel salami & prosciutto.

Tiramisu: sponge fingers,  mascarpone,
Marsala and amaretto (contains alcoho,)

Gelato :  2 scoops please ask your server for
flavours

Chocolate Banoffee :  Chocolate caramel,
bananas and cream decorated with

chocolate honeycomb, served with vanilla
gelato

STARTER

M A I N

D E S S E R T

P A R T Y  M E N U
2  C O U RS E S  £ 2 7 . 9 5 ,  3  C O U RS E S  £ 3 1 . 9 5


	PARTY MENU
	2 COURSES £27.95, 3 COURSES £31.95
	STARTER
	MAIN
	Pollo con Funghi: Pan fried cornfed chicken, crushed new potatoes, king oyster mushrooms, Italian mushroom sauce & truffle oil Bistecca di Scamone: 10oz rump steak served with Wate Bistecca di Scamone - hand cut chips Risotto ai Funghi: Wild mixed mushrooms, vegetable broth, marscapone, parmasian cheese and truffle oil Rigatoni al Forno Belluno: Oven baked Rigatoni pasta with creamy parmesan, touch of tomato and mozzarella, chicken, mushrooms and roasted peppers Branzino con Zucca: A fillet of sea bass served with baby new potatoes seasonal vegetables, mussels, & creamy caper sauce. Diavola: Tomato, fiordilatte mozzarella, nduja, Napoli salami, fennel salami & prosciutto.

	DESSERT
	Tiramisu: sponge fingers, mascarpone, Marsala and amaretto (contains alcoho,) Gelato : 2 scoops please ask your server for flavours Chocolate Banoffee : Chocolate caramel, bananas and cream decorated with chocolate honeycomb, served with vanilla gelato



