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ITALIAN RESTAURANT

ZUFFADEL GIORNO
[Homemade | eek and Potato Soup, finished with Babg Spinach and Chives

FESCEFRITT]
[Haddock and Pancetta [Fishcake with Caper/\ioli, dressed Rocket and Parmesan Sa]ac{

FUNGHIVERDURE
Roasted Portabella Mushroom stuffed with \/egetahle & | omato Ragu, g]azed with Mozzarella

INSALATAMOZZARELLA
Avocado, Bee]c Tomato & Bu]q:a]o Mozzarella Salad
finished with T oasted Fine Nuts, Basil Ol &Arugu]a | eaf
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ARROSTODIMANZO
Fresh!y Roasted ToPside of Peef served with [ Jomemade Yorkshire Fucl&ings

Rich Roast Gravg & Che]c’s selection of Potatoes & \/egetables
FOLLODIAVOLA
Cl’?iC!(Cﬂ Breast stuffed with Sundried T omato, Garlic & Cruslﬁecl Red Fepperj
Roasted in Pancetta & served with a mild Diavola Sauce
DENTICE ROSSO
Fan seared Red SnaPPer,
served with (Garlic Crushed Potatoes, [Tine PBeans & Mushrooms with sauce \/erge
FIZZARIGALETTO
Stone Bakecl Pizza toPPec{ with Caramelisec{ Red Onion, [Ham & Mushrooms

FUSILLINAFOLJ
Fusilli Pasta tossed with (Garlic Sautéed Wild Mushrooms, Spinach & / ucchini served in a NaPo]i Sauce

k%%

TORTADIMELE
Warm APPIC (Crumble T art served with Vanilla Custard
CREME BRULEE
Raspberrg (Creme Brulee with Chocolate ChIP (Cookie
TORTATORMAGGIO
Cherry Bakewell Cheesecake finished with Raspherrg Coulis

£18.50FerPerson
(Chilc]rcn’s Menu Availablc -£6.95 per Pcrson)

Booldngs available from 12 noon until 6Pm

ALLERGEN & FURTHER MENU INFORMATION
k_ﬁ)@@ Some dlshes cluded on our menu may contain nuts, seeds, pi ps orbones. Please ask for
s . -ance if you require any information regarding the dishes or ingredients included in the
(g@@ men Specific information can be provided 1o C\ enrs with food intolerances. Itis asked that
clients who bring celebration cakes, etc. fo the ue provide the relevant allergen

information fo their guests. Products contained wnh n the Bar Icmffo dW ine List may contain
u @ allergens. Please ask a member of staff if you require more information regarding allergens.



