
 

  

Set Menu 1 
A Selection of Garlic Bread for the Table 

Starters 
  

Antipasto Giuliano 
A selection of Italian cured meats served with marinated char grilled vegetables 

And fresh mozzarella 
  

Gamberetti Maria Rosa 
Succulent Prawns served on a bed of crisp iceberg lettuce, coated in a creamy Maria Rose  

Mayonnaise topped with a pinch of paprika and shredded smoked salmon 
  

Pate Della Casa 
Smooth homemade chicken liver and wild mushroom pate 

Served with toasted bread and salad garnish 
  

Cozze 
Fresh mussel’s sautéed with white wine, parsley, garlic and a touch of tomato 

  

Melanzane alla Parmigiana ( v ) 
Perfect combination of fried aubergines, slow cooked tomato sauce and parmesan cheese 

Layered and oven baked 
  

Minestrone Soup ( v ) 
Homemade Vegetable and tomato soup 

  

Main Course 
  

Bistecca Al Pepe 
Scottish Sirloin Steak pan roasted and served with a rich and elegant creamy peppercorn sauce 

Served with potatoes and seasonal vegetables 
  

Filetto di Branzino al Forno 
Sea Bass fillets oven baked in our homemade savoury breadcrumb 

Served with a fresh crisp salad 
  

Carne di Cervo 
Wide organic venison slowly braised in red wine  

Served on a bed of creamed  mashed potato 
  

Agnolotti  di Bufala e Spinaci ( v ) 
 Fresh egg pasta parcels, filled with buffalo ricotta and spinach 

Served in a light butter sauce seasoned with fresh sage  
  

Risotto Pollo Con Porini e Asparagi 
A risotto, seasoned with pan seared chicken, wild mushrooms and asparagus 

Laced with a cream of mascarpone and grated parmesan 
  

Insalata di Pollo Ceasar 
Crisp Cos leaves, croutons and parmesan tossed in a Caesar dressing 

Topped with strips of tender char grilled chicken 
  

Pizza Capricciosa ( v ) 
Tomato and mozzarella base topped with mushrooms artichokes olives and peppers 

  

Desserts 
  

Pera Delizia 
Pear poached in red wine served with vanilla Ice cream, whipped cream and toasted almonds 

  

Tiramisu  
Light sponge soaked in espresso and liqueur, layered with mascarpone and cocoa  

  

Panna Cotta  
A delicate smooth set vanilla cream, topped with caramel sauce 

  

Hot Chocolate Fudge cake 
Served with vanilla Ice cream 

  

Assorted Ice Cream 
  

Cafe 
  

£26.50 per person 
  
  


