" Sogliola All Griglia " Scampi Fritti
Dover sole grilled on or off the bone o Whole tail scampi in breadcrumbs, deep
. or with a meuniere sauce fried & served with tartar sauce

Soqliola Taormina P. Scampi Provinciale
Dover sole with a squeeze of fresh Whole tail scampi in a white wine,
orange juice, a little grated orange garlic, tomato & garlic sauce

rind, butter & brandy sauce

- , Scampi Funghi Bosco
Spigola Di Mare Whole tail scampi with wild mushrooms
oven baked whole seabass or oven in a cream & white wine sauce
baked whole seabass with a garlic

butter sauce Pesce Misto Thermador
. g : Whole tail scampi, king prawns and
Gam5er0m All ‘Aglio scallops in a thermador sauce
- King prawns in a garlic, white wine,

pa}rsle_y lemon & butter sauce served Pesce Spac{a
with rice or fresh vegetables

Fresh Swordfish steak in a provinciale

. . or meuniere sauce
. Sole Fiorentina

Oven baked lemon sole topped with Co da Provincia [e

spinach, fresh crab & prawns in a . ] : .
cream & wild mushroom sauce or Monkfish with garlic & oregano in a
tomato sauce

oven baked and served with a
- meuniere sauce

- Side Orders Desserts Coffee

Green or Mixed salad . .
Selection of Desserts Single Expresso
Tomato, Avocado &

Rocket salad Speciality Ice Cream Large Expresso

Or Sorbet from
Cappuccino, White

Garlic Bread Or Black

Bowl of Sicilian

% marinated Olives Tea/Herbal Tea

Liqueur coffee




