Mother's Day

Sunday 15th March
Lunch Served from 12 - 3.00pm

Starters

Gamberi & Salmone Cocktail ‘2 *® g10.50
Prawns & smoked salmon on a leafy salad with homemade seafood sauce

Caprese Salad £9.50
A traditional salad of mozzarella, tomato & basil drizzled with olive oil ¢ balsamic glaze

Bruschetta £6.50
Fresh bread, lightly toasted <& topped with tomatos, basil & garlic (GF available on request)

Funghi con Gorgonzola £7.95
Mushrooms topped with mild Italian blue gorgonzola cheese and baked

Ali di pollo piccanti £7.95
Slow cooked tender wings marinated in our own hot honey

Mains

Roast Beef £22.95
Roast Beef served with Yorkshire pudding, seasonal vegetables and roast potatoes (GF available on request)

Roast Loin of Pork £19.95
Roast loin of Pork served with Yorkshire pudding, seasonal vegetables and roast potatoes(GF available on request)

Filetto di Branzino & @ ¢2250
Fresh fillet of seabass gently cooked in a salsa verda sance containing basil, garlic, anchovies & capers with a hint of
Dejon mustard & lemon served with seasonal vegetables and roast potatoes

Beef Lasagne @ ¢16.95

Chefs own homemade Napolitano lasagne with mozzarella & tomato

Vegan Bolognese @ & 1250
Slow cooked meat free Spaghetti bolognese with lentils and spinach (GF pasta available on request)

Desserts

Homemade Pavlova Served with Fresh Fruit Salad & Cream @ £8.95

V Homemade Lemon Cheesecake £7.95
Y Homemade Tiramisu £8.95
‘ EI Vegan Vanilla Ice Cream @ @ £6.95
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