FARLY BIRD MENU
L% JUNE 2017

ITALIAN RESTAURANT

ZUPPa Del Giorno ()
Riga]ettos [lomemade Soup of the Da9 with Freshlg Paked Baguette

Funghi Al NaPoli W)

Mushroom & | emon Thgme Dump]ings, baked in Napoli & Pesto with Pocconcini Melts
Arancini Di Salmonc

Smoked Salmon & Chive Arancini, served with Sour Cream Dip
lnsalata ltaliana )
AsParagus, Egg & [Pancetta Sa]acl, finished with Dﬁon Mustard \/inaigrette

Ciabatta Mortadella

Stone Paked Ciabatta ]ayerecl with Mortadella, Sun Blushed T omatoes & Mozzarella

~o00o-~

Pollo Con Boscaiola
Clﬁangri”ecl (Chicken Preast coated in a | raditional P oscaiola Sauce

Manzo Brasato
Praised [Teather Blade of Beef on Roasted Shallots and Basil Mashed Potato
Salmonc Al Forno (£1.00 Supplement)

Oven Baked Salmon with T omato & (Coriander (ream
Fizza DiMaiale

Wood [Fired Barbecue Pulled Pork & Red Onion Fizza

Fusilli Con Pesce
Freng cooked [Fusilli Pasta, Whitefish & Sausage, tossed with (Garlic & Passata Sauce
Kavio]i Al Fungl-li W)
Mushroom Ravioli bound in White Wine, Spinach & a light Byéchamel

-000-

Sclcction of Chcps Dcsscrts
(Flcasc ask for Mcnu)

TWO COURSE.MENU-£9.95 FERFERSON
THREE COURSE MENU-£11.95 FERPERSON

Availablc: Tucsdag - Thursclag 5.60Pm - 9.00Pm
]:ric]ay 5.}0Pm - 7.}0Pm
Saturdag 5Pm - 7.60Pm

Y 3\ A ALLERGEN & FURTHER MENU INFORMATION
QJ g@ Some dishes included on our menu may contain nuts, seeds, pips or bones. Please ask for
> 5 7 A assistance if you require any information regarding the dishes or ingredients included in the
Q) U’ @ menu. Specific information can be provided to clients with food intolerances. It is asked that
clients who bring celebration cakes, etc. to the venue provide the relevant allergen

2 2 7 information to their guests. Products contained within the Bar Tariff and Wine List may contain
U @ @ allergens. Please ask a member of staff if you require more information regarding allergens.

(V) Denotes suitable for vegetarians



