
Braised Beef Arancini
Red wine & pecorino aioli

Prawn & Crab Cocktail
Crab & prawn, toasted brioche, 
chilli aioli, fennel & lemon

Vegetable Fritto Misto (VG)
Served with Peperoncino aioli

Tomato & Basil Soup (V)/(VG OPTION)
Basil pesto focaccia & parmesan

Mains
Bucatini Carbonara
Guanciale, egg yolk, black pepper, pecorino

Slow Braised Beef Shin Lasagne
Fresh lasagnes sheets, slow cooked beef shin 
in rich tomato sauce

Roast Irish Chicken Breast
Crispy Pomme Anna, Savoy cabbage, pancetta & 
marsala cream sauce

Tortellini alla Giardinera (VG) (N)
Hazelnut & chilli emulsion

DINNER
Starters

5:00PM - 5:30PM - 2 COURSES £20 / 3 COURSES £25

Desserts
Chocolate Torte (VG) (N)
Tiramisu

Sicilian Lemon Cheese Cake (VG)


