
tiramisu

bourbon & vanilla cheesecake

salted caramel panacotta

summer fruit eton mess

ice cream / sorbet

sauteed spinach

Chips garlic mushrooms

Crispy zucchini garlic bread

Rocket salad seasonal vegetables

tomato & red onion salad

Sweet potato fries mixed salad

Frank Sinatra night
Live performance by Ian Gallagher & 3 course meal for £35 per person

Starter

Melanzana parmigianna

Aubergines baked with pomodoro and parmesan

Formaggio di pecora

Goat's cheese on beetroot, honey drizzle

Polpettine Calamari

Beef meatballs in a spicy pomodoro and  
pesto sauce

Squid rings battered and deep fried 
served with tartar and side salad

Gnocchi

Pâté

Dumplings with spinach and gorgonzola

Homemade chicken liver pâté

Salmon carpaccio

Smoked Scottish salmon with avocado and side salad

Main Course

Pollo mediterraneo

Chicken breast in a creamy pesto sauce 

served with a Mediterranean ratatouille

Agnello al forno

Braised lamb shoulder on the bone

with creamy mash and red wine jus

risotto vegetariano

Arborio rice cooked with wine, herbs

and a medley of seasonal vegetables

Pesca a'la capone MElanzana misto cozze

Cod fillet wrapped in pancetta, oregano 

and basil creme fraiche, sauteed asparagus

Aubergine, tomato and courgette baked 

with mozarella and parmesan cheese

Mussles cooked in our white wine and

herb broth, served with focaccia bread

Insalata pollo e pancetta

Mixed salad with grilled chicken breast and

crispy pancetta with honey mustard dressing

Polpettine diavola

Homemade beef meatballs and spaghetti

with our spicy tomato and herb sauce

DessertSide Dish £3.50
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