Z courses £17.95
3 courses £21.9a

Complimentary glass of Prosecco for Mothers.

Starters
Calamari Friti Bruscheta
(Deep fried squid with aioli mayo dip) (Fresh and sun - dried tomato, red onions, basil and
Aubergine Vegetariano buffalo mozzarella on warm ciabatta bread)
(Oven baked aubergine stuffed with red onions, Funghi al Forno
peppers, avocado, olives, garlic and topped with (Raked mushrooms staffed with goats cheese, spinach
buffalo mozzarella) and breadcrumbs in garlic butter served with rockets
and garlic ciabatta)
Mains
Penne Pesto Rosso Salmon Tagliatelle
(Penne pasta with chicken, red pesto, spring onions (Tagliatelle pasta with salmon in traditional carbonara
and chili in a cream fraiche sauce topped with sauce)
parmesan ) Pollo Milanese
Beef Lasagne (Breaded chicken breast with porcini mushrooms
(Egg pasta sheets layers with homemade beef ragu sauce served with chips and salad )
topped with parmesan served with side salad) Vegetariano
Lamb Shank (Zucchini, roasted peppers, sun dried, cherry
(Oven roasted lamb shank in a rosemary and mint tomatoes and red onions in a rich pomodoro sauce)
gravy served with mash potatoes and broccali)
Desserts

Toffee and honeycomb cheesecake
(A biscuit base topped with baked cheesecake and finish with toffee and haneycomb served with vanilla ice cream)

Panna cotta
(Vanilla cream dessert finished with raspberry coulis and dark chocolate)
Tiramisu
(Layers of sponge biscuits and creamy mascarpone cheese soaked in espresso and Tia Maria)
Profiteroles
(Puff pastry balls filled with creamy ice - cream served with chocolate sauce)

All prices includes VAT .Allergen menu available on request.
Please note that extra optional 10% service charge will be added on tables for eight or more.



