SUNDAY LUNCH
MENU

2 COURSES - £23.50
3 COURSES - £27.50
SERVED TILL 17:00 PM

STARTERS

Prawns

King prawns cooked with garlic & butter, served in butter wine sauce
Padron Peppers

Pan fried peppers with garlic & extra virgin olive oil

Antipasto

Our signature selection of Italian artisan salami & cheeses from different regions,
served with pickles, olives & grissini

Camembert

French cow's cheese topped with garlic, rosemary & honey, served with baguette
bread & Chef's choice of fruits

MAIN COURSE

Roast Beef

Rump beef, Yorkshire puddings, crispy roasted potatoes, trufile-infused
vegetables & rich red wine gravy

Chicken Supreme

Supreme chicken, Yorkshire puddings, crispy roasted potatoes,
truffle-infused vegetables & rich red wine gravy

Carbonara di Roma

Traditional Carnonara freshly prepared at the table in a Pecorino cheese
wheel (Served minimum for two)

Ravioli Spinach

Fresh Ravioli pasta filled with Ricotta cheese, served in rich tomato
sauce & shaved Parmesan

DESSERT

Créme Brulee

Creamy vanilla custard base & caramelised sugar
Brownie

Chocolate baked dessert served with Vanilla ice cream
Affogato

Vanilla ice cream, espresso & shot of Amaretto



