
ANTIPASTI

GAMBERONI ALL’AGLIO
Sauteed Prawns with garlic lemon in a white wine sauce.

BRUSCHETTA POMODORO
Bruschetta with fresh tomato and basil.

COZZE ALLA PROVINCIALE
Mussels in a white wine and garlic sauce.

CARPACCIO DO BRESAOLA
Cured beef, rocket and truffle oil.

MAINS

ARAGOSTA
Linguine lobster with garlic, tomato and white wine sauce.

BISTECCA DI BUE
Grilled sirloin steak served with potatoes and vegetables.

SALMONE ALLA GRIGLIA
Grilled salmon served with potatoes and vegetables.

PENNE VEGETARIANA
Penne pasta with mix vegetables and tomato sauce.

DESSERTS

TIRAMISU

CHEESE CAKE

FRAGOLE
Fresh strawberries with honey balsamic.

Two courses
£18.95

Three courses
£22.95


