
Fresh Smoked salmon, light tomato sauce & cream

P E N N E  A L  S A L M O N E
F i l l e t  o f  s e a b a s s ,  i m  a  l e m o n  b u t t e r  s a u c e ,  g r i l l e d  v e g e t a b l e s  

F I L E T T O  D I  B R A N Z I N O
Rack of Lamb, gravy, mashed potatoes, vegetables

A G N E L L O  A L  F O R N O

MENU

Home made, mascarpone, savoiardi, espresso, cocoa

 T I R A M I S U ’ A R T I G I A N A L E

Creamy ricotta. chocolate sauce & pistachio ice cream 

P I S T A C C H I O  P R O F I T E R O L E S  

M A I N  C O U R S E

Mushrooms, creamy sauce, broccoli, carrots, rustic bread

F U N G O  A L L A  C R E M A  ( V )

W E L C O M E  D R I N K

Prawns Cocktail, Marie rose sauce, lettuce, Italian Bread , avocado

C O C K T A I L  D I  G A M B E R I

Baked Camembert cheese, honey drizzle, rustic italian bread
C A M E M B E R T ( 2 P S  T O  S H A R E )  V

D E S S E R T S

Complimentary of glass of Prosecco for your arrival 

3 Course Meal @44.90

Home made Creme’ Brulee’ & fresh strawberries 
C R E M A  P A S T I C C I E R A

traditional italian tomato bruschetta and Burrata mozzarella, fresh Basil

B R U S C H E T T A  S T R A C C I A T E L L A  ( V )

Italian Affogato, expresso,vanilla ice cream

A F F O G A T O  A L  C A F F E ’

B U S I A T E  A L  P E S T O  T R A P A N E S E ( V )
Roasted almonds, cherry tomatoes, basil, garlic, pecorino cheese

R A V I O L I  A L  G R A N C H I O  &  A R A G O S T A
Fresh ravioli pasta, Crab & Lobster, creamy sauce, cherry tomato

S T A R T E R
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