Osteria Due Fratelli

RISTORANTE ITALIANO Of the Good Old Days
LUNCH SET MEN U Served from 12noon to 6pm Monday to Saturday

(FIRST COURSE)
SOUP OF THE DAY (V) CLASSIC PRAWN COCKTAIL
Pr: abed of | d with Marie Rose sauce.
MARINATED OLIVES (V) rawns on a bed ot lettuce tOpp€ Wit arie Rose sauce

Deep-fried whitebait served with mixed leaves INVOLTINI DI MELANZANE (V)
& tartar sauce. Grilled Aubergine rolls, stuffed with mozzarella and fresh herbs.
Served with small Itali d bread.
PROSCIUTTO CON RUCOLA E e S
POMODORO BIANCHETTI FRITTI
Parma ham, rocket lettuce and tomato with olive oil and Deep-fried whitebait served with mixed leaves & tartar sauce.

basil dressing.

MAINS (SECOND COURSE)
NEW ! GLUTEN-FREE PASTA or TRADITIONAL (if you prefer)
PENNE ARRABIATA (V) SPAGHETTI BOLOGNESE
Italian tube pasta cooked with onions and chilli in a classic Traditional Ttalian recipe using beef mince.
Napoli -
apoli tomato sauce POLLO ALLA CREMA
SPAGHETTI POLPETTINE Breast of chicken sautéed in a white wine and cream sauce
Traditional Spaghetti with beef meatballs. served with Penne pasta.
Meat Dishes Seafood
VEAL SCHNITZEL OSTERIA FISH CAKES
Tender piece of veal served with mash potato. Homemade salmon fishcakes served with mixed leaves,
CHICKEN ESCALOPE garlic mayonnaise & lemon.
Breaded breast of chicken escalope, served with spaghetti in COZZE VINO BIANCO
tomato sauce. Mussels cooked with white wine and garlic.
FEGATO BURRO E SALVIA FARFALLE CON SALMONE E PISELLI
Calves liver cooked with a butter and sage sauce. Served Bow tie pasta with salmon, peas and a touch of tomato
with mash potato. cream sauce.
Salads
NICOISE CHICKEN INSALATA DI POLLO
Tuna, French beans, mixed leaves boiled egg & olives. Grilled chicken, lettuce, anchovies, parmesan shavings and
FORMAGGIO DI CAPRA (V) s
Goats Cheese melted on toasted bread served with mixed (V)= denotes Vegetarian dish
salad and red pepper, slightly drizzled with virgin olive oil.
DESSERTS (THIRD COURSE)
GELATO PROFITEROLES
2 scoops of our ice cream. soft choux pastries covered in chocolate sauce.

BANOFFEE PIE

classic homemade banana, cream and caramel dessert with chocolate flake.

2 courses £11.95 (incl soft drink/ beer/glass of 125ml house wine)
3 courses £13.95 (incl soft drink/ beer/glass of 125ml house wine) Kids Menu: £4.95

Price inclusive of VAT at current rate we do not add a Service Charge




Osteria Due Fratelli

RISTORANTE ITALIANO
Of the Good Old Days

“..Choice of Freshly Prepared Home Dishes..”



