SEAFOOD MENU
ANTIPASTI / STARTERS

G AMBE R O N . . £5.95
MEDITERRANEAN KING PRAWNS, COOKED IN A WHITE WINE AND NEAPOLITAN SAUCE,
WITH A HINT OF CHILLI AND PARSLEY AND SERVED ON FRESH CIABATTA

SAUTE DI COZZE E VONG O LE ... £5.95

SAUTEED CLAMS AND MUSSELS WITH GARLIC, VIRGIN OLIVE OIL, TOMATO AND PARSLEY

SCALLOP LIMON CE L O . . e £6.50
PAN-FRIED KING SCALLOP, COOKED WITH SICILIAN LIMONCELLO,
SERVED WITH JULIENNE ASPARAGUS

C A L AM A R . o e £5.95
BABY CALAMARI, PEAS, WHITE ONION AND MARINARA SAUCE,
SERVED ON A BED OF FRESH CIABATTA

MIS T O M A RE . £7.95
A MIXED SELECTION OF SEAFOOD STARTERS
o@ ®C>

PASTA AND RISOTTO

PENNE C AL AM A R . o £8.95

FRESH SQUID, ITALIAN SPECK AND PEAS, WITH A TOUCH OF TOMATO, IN A CREAMY SAUCE

RISOTTO GAMBE R O NI . .. e £10.95
ARBORIO RICE COOKED WITH FRESH ASPARAGUS, KING PRAWNS AND CHERRY TOMATOES,
WITH A HINT OF CHILLI AND FRESH MINT

LINGUINE AL CART O C IO . i £11.95
MARINATED AND BAKED KING PRAWNS, MUSSELS, CUTTLEFISH, CLAMS AND LINGUINE

IN A WHITE WINE, TOMATO AND GARLIC SAUCE, WITH A HINT OF CHILLI,

SERVED IN A FOLDED FOIL ENVELOPE

LINGUINE AL GR AN CHI O ... e £11.95
LINGUINE IN A LIGHT WHITE WINE SAUCE WITH CORNISH CRAB MEAT,
FRESH TOMATOES AND ROCKET

MAIN COURSES
LEMON SO L ... e e e e e £12.95

PAN-FRIED SOUTHERN COAST LEMON SOLE, MARINATED IN A WHITE WINE
AND LEMON SAUCE, SERVED ON A BED OF MASHED POTATO AND SPINACH

MIXED GRILLED FISH FILLETS (ASK WAITER FOR SELECTION) ........oiiuiiiiiiiiiainni . £14.95
FIisH FILLETS, GRILLED ON THE STONE WITH LEMON AND HERBS, SERVED WITH SALAD

B RO D E T T O .. i e e £12.95
TUSCAN-STYLE OVEN-BAKED KING PRAWNS, MUSSELS, CUTTLEFISH AND SWORDFISH
IN A NEAPOLITAN SAUCE, SERVED WITH CRUSTY BREAD

S A LM ONEE £11.95
GRILLED SALMON ON A BED OF GREEN BEANS, SPINACH AND MASHED POTATO,
SERVED WITH AN AROMATIC THYME SAUCE

S O R D F IS H ... £12.95
OVEN-BAKED SWORDFISH, MARINATED WITH NEAPOLITAN SAUCE, RED ONION AND CAPERS,
SERVED WITH NEW POTATOES AND SALAD

S E A B A S S £12.95
OVEN-BAKED SEABASS, MARINATED WITH GARLIC BUTTER AND THYME,
SERVED WITH SPINACH OR NEW POTATOES



