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STARTERS
ZUCCHINI TOMATO MOZZARELLA TOWER

roasted courgette, mozzarella, tomato served with fres
{ ted gett lla, t t d with freshly
grounded pepper, olive oil, salt, balsamic vinegar)

CARPACCIO DI'BRESAOLA
( raw thin fillet steak marinated in olive oil, rocket salad,
parmesan shavings and balsamic dressing)

BAKED MUSSEL
(topped with breadcrumbs and parmesan, garlic and olive oil)

MAINS

HADDOCK
(with olives, garlic, courgettes, butterbeans in a napoli sauce,
served with fries or mixed vegetables)

LOBSTER RAVIOLI
(in a pink sauce with baby prawns, spring onions and cherry tomatoes)

POLLO GORGONZOLA

(pan-friend chicken breast with brandy, smoked bacon in a creamy gorgonzola sauce,
served with fries or mixed vegetables)

DESSERTS
TARTUFO AL LIMONCELLO
LEMON CHEESECAKE
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