
L U N C H  M E N U 
Served Tuesday - Friday from 12:00pm to 2.30pm 

ONE COURSE 18  •  TWO COURSES 24  THREE COURSES 30 

STARTERS 
 

CALAMARI FRITTI (GFA) 

Deep fried squid served with aioli 

MELENZANE ALLA PARMIGIANA  (GF) (V) 

Pan fried aubergine slices oven baked with basil, tomato sauce and touch topped with mozzarella and parmesan  

COCKTAIL DI GAMBERI (GF) 

Tiger prawn cocktail with Dijon mustard dressings  

PROSCIUTTO E MELONE (GF) 

Classic Sliced Parma ham and melon drizzled with a raspberry syrup 

INSALATA ROMANA (GF) 

Mixed leaves with cherry tomatoes, red onion, goats cheese, crispy bacon and pine nuts, 
 topped with house dressing  

BRUSCHETTA (GFA)(V) 

Grilled sourdough bread infused with garlic and herbs, topped with chopped tomatoes, onion, garlic and basil 

drizzled with extra virgin olive oil  

ARANCINI (V) 

Deep fried Breaded risotto balls stuffed with mushrooms, peas and pecorino cheese, 
served on tomato sauce topped with grated parmesan  

MAINS 
 

INSALATA DI OLIO (GF) 

Mixed leaves with cherry tomatoes, avocado, boiled eggs, asparagus and garlic butter tiger prawn, topped with house 

dressing  

FILETTO DI SALMONE (GFA) 

Oven grilled fillet of salmon topped with, a white wine, cherry tomatoes, chilli, garlic, asparagus and dill sauce,  
served with new potatoes  

POLLO FATTORIA (GFA) 

Free range corn-fed chicken supreme cooked with mushrooms in a brandy cream sauce, served with new potatoes  

SPAGHETTI ALLA NORMA (GFA)(V) 

Spaghetti pasta cooked with aubergine and tomato sauce topped with salted ricotta cheese  

FILETTO DI MAIALE AL PEPE VERDE (GFA) 

Pork fillet escalope gently pan fried with green pepper corn sauce served with Lyonnaise potatoes  

SPAGHETTI CON POLPETTE 

Spaghetti pasta cooked with meatballs in a rich tomato sauce  

PENNE ARRABIATA CON POLLO (GFA)  

Penne pasta cooked with chicken, garlic and chilli in a rich tomato sauce 

DESSERTS 
TORTA DI RICOTTA (V) 

Cheesecake of the day served with vanilla ice cream 
PANNA COTTA (GFA) 

Traditional Italian set cream flavoured with vanilla served with raspberry sauce 

MOUSSE AL CIOCCOLATO (V) 

Rich chocolate mousse on a sponge base, served with raspberry sorbet 

TIRAMISU’ (V) 

Layers of liqueur and coffee soaked finger biscuit, filled  with mascarpone cream dusted with cocoa powder 
 

(V) VEGETARIAN    (GF) GLUTEN FREE   (GFA) GLUTEN FREE AVAILABLE (N) CONTAIN NUTS 
If you have any dietary requirements / intolerances, please speak to a member of staff 

A discretionary 10 % service charge will be added to the final bill 
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