v

MENU 1
TWO COURSE £24.95  THREE COURSE £29.95 "

Glass of Prosecco per person
STARTERS

LOBSTER SALAD

Half lobster and prawns served with a mixed salad and marie rose N )
sauce

ARANCINI )
Stuffed rice balls with a mozzarella and beef filling served with a A

tomato sauce *

GNOCCHI (V) 7 |
Potato pasta in a pesto sauce {5‘ y ' f-;

GAMBERONI \\’

King prawns in a white wine sauce o

MAIN COURSE

TUNA STEAK
Tuna steak with capers, black olives in a white wine sauce

BISTECCA
Grilled sirloin steak cooked to your liking served with rocket and parmesan
shavings
I AMB SHANK
[Lamb shank cooked in a red wine sauce, served with

mashed potatoes

POLLO MOSAIC
Chicken breast, king prawns and peppers in a white wine sauce

L OBSTER PASTA
Fresh lobster cooked with cherry tomatoes, basil and garlic

\ ‘ m with a choice of penne, spaghetti or tagliatelle
: v

ANY PIZZA/PASTA/LASAGNE FROM THE MAIN MENU
(Including vegetarian option)

All mains served with seasonal vegetables

DESSERTS

STICKY TOFFEE PUDDING ( Served with brandy sauce)
VANILLA CHEESECAKE (GF)

CREMA E PISTACCHIO (Served cold)
CHOCOILATE FUDGE CAKE (Served hot or cold)

This menu will be served all day from 11.45am to 9.30pm



