° FEARLY BIRD MENU
L% OCTODBER 2017

ITALIAN RESTAURANT

ZUPPa Dcl (Giiorno ()
Riga]ettos [lomemade SOUP of the Dag with Frcshly Baked Pread
]:unghi Ragu ®)
Putton Mushrooms cooked in a Courgette, Aubergine and T omato Ragu
Pate Di 5gombro
Smoked Mackerel Pate with [Horseradish Creme [Traiche and T oasted Crostini
|nsalata Prosciutto
Prosciutto [am, (Goat’s Cheese and Orange Sa]acl with a Honeg and Kosemary Dressing
Ciabatta Al Manzo
Stone Paked Ciabatta toPPed with Pastrami Peef, Caramelised Onions and Mozzarella

~0Q0~

Fo"o Di FcPc
Clﬂar~gri”ed Chicken [Fillet served with a FePPercorn Sauce
Pesce Al Forno
Stone Pass served with a Shellfish Veloute
Manzo DiFozza
Feather Blade of Beef with a Whole (Grain Mustard Mash and Rosemary Jus
Pizza Di Folpcttc
Stone Paked Pizza toPPed with SPiCQ Meatba”s, (areen Feppers and Mixed Olives
Fusilli Al Napoli
Freshly cooked Fusilli Fasta tossed with Pacon, Mushrooms and [Tresh Chillies in a Napoli Sauce
Tagliatcllc Pesto (v)
Tag]iate“e Pasta with SPinach, Feas and (Garlic bound in a Red FCPPer and Sun- blushed T omato Pesto (Cream Sauce
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Sclcction of Chcmos Desserts
(Flease ask for Mcnu)

TWO COURSE MENU-£10.95 PERFERSON
THREE COURSE MENU-£12.95 FERFERSON

Availablc: Tucsday - Thursday 5.60Pm - 7Q60Pm
]:ric]ay 5.50Pm — 7.60Pm
Saturciay 5Pm - 7.30Pm

P o 3 > 3 ALLERGEN & FURTHER MENU INFORMATION
QU@ Some dishes included on our menu may contain nuts, seeds, pips or bones. Please ask for
TR (e assistance if you require any information regarding the dishes or ingredients included in the
@@@ 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 A= j information to their guests. Products contained within the Bar Tariff and Wine List may contain
Q@Z) allergens. Please ask a member of staff if you require more information regarding allergens.

(V) Denotes suitable for vegetarians



