
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

  

 

 

Starter 
 

Melone Con Prosciutto  
Melon, Mozzarella Cheese and Parma Ham 

 

Mango Fantasia 
Mango, Melon & Smoked Salmon with cocktail 

Sauce 

 

Avocado Margherita 
Avocado Salad with Prawns and Mayonnaise 

 

Funghi Siragusa 
Field Mushrooms fried & filled with Prawns, 

Butter & Gorgonzola Cheese 

 

Melenzane Parmigiana 
Aubergine with Tomato, Mozzarella & Herbs 

 

Cannelloni 
Pancake stuffed with veal or ricotta cheese & 

spinach in a tomato and béchamel sauce  

 

Zuppa Del Giorno 
Homemade Vegetable or Tomato Soup 

  

Funghi Milanese 
Deep fried Mushrooms in Breadcrumbs served 

with garlic mayonnaise 

 

Main Course 
 

Pollo Principessa 
Chicken Breast with Mushrooms, Asparagus tips 

in a White Wine & Cream Sauce 

 

Vitello Valdostana 
Veal Escalope with Ham, Mozzarella Cheese in a 

Light White Wine Sauce 

 

Vitello Pizzaiola 
Veal Escalope with Olives, capers & oregano in a 

Tomato Sauce 

 

Maiale Alla Funghi Crema 
Pork Fillet Medallions with fresh mushrooms in a 

cream sauce 

 

Fegato Veneziana 
Calf's Liver with mushrooms, sliced onions in a 

butter and sage sauce  

 

Spezzatino 
Strips of Fillet Steak with wild Mushrooms in a red 

Wine Sauce with a touch of cream, brandy & 

mustard served with Rice, Pasta or Vegetables 

 

Salmone A Piacere 
Fresh Salmon Steak with Grapes & Prawns in a 

white Sauce with a touch of Tomato 

 

Risotto Con Aspanazi E Funghi 
Rice with asparagus, Wild Mushrooms in a 

Tomato Sauce topped with shaved Parmesan 

 

SET DINNER  

 

 

SELECTION OF FRESH VEGETABLES SERVED WHERE 

APPROPRIATE 

SELECTION OF DESSERTS  

AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO 

YOUR BILL 

 

 

£21.50 For 2 Courses Or £25.50 For 3 Courses 

 

 


