APPETISERS

AVOCADO VINAIGRETTE 5.95 PROSCUITTO DI PARMA 7.95
MELONE 5.95 PROSCUITTO E MELONE 8.50
PATE MAISON 7.95 AFETTATO MISTO 8.50
TONNO E FAGIOLLI 55 Mixture of cold meats

Tuna and bean salad ESCARGOT 8.95
PRAWN COCKTAIL 7.95 CALAMARI 7.95
AVOCADO PRAWN COCKTAIL 8.50 KING PRAWNS 7.95

In white wine, tomatoes, garlic and chillies

SOUPS EXTRAS
MINESTRONE 5.95 GARLIC BREAD 5.50
Vegetable soup French bread, olive oil and garlic
STRACCIATELLA 5.95 BRUSCHETTA 6.50
Egg soup French bread, olive oil and tomatoes
PASTA
AS A STARTER 8.50
SPAGHETTI AGLIO, OLIO E PEPERONICINO 9.95 RISOTTO AI FUNGHI 10.95
Oil, garlic and chillies sauce Rice, tomato and mushroom sauce
SPAGHETTI ARRABIATA 10.95 FETTUCINE ARRABIATA 11.95
Tomato and chillies sauce Egg noodles with tomatoes and chillies
SPAGHETTI NAPOLETANA 10.95 FETTUCINE CREMA FUNGHI 11.95
Tomato sauce Egg noodles with mushrooms and cream
SPAGHETTI BOLOGNESE 11.95 RIGATONI ALLA PAESANA 11.95
Meat sauce Meat, tomato and mushroom sauce
SPAGHETTI CARBONARA 11.95 PANZEROTTI ALLA PIACENTINA11.95
Egg, bacon and cream sauce Crepes stuffed with cheese and spinach
SPAGHETTI VONGOLE 11.95 LASAGNE 11.95
Clam sauce Beef and tomato sauce
PENNE ARRABIATA 10.95 PENNE VEGETARIAN 11.95
Tomato and chillies sauce Seasonable vegetable sauce
PENNE AURORA 11.95 PENNE AL TONNO 11.95
Mushroom with tomato sauce Tuna fish and tomato sauce
FISH
TROTA SPACCATA 15.95 KING PRAWNS ‘BARACCA”  21.95
Boned trout with sage and butter In white wine and chillies, with rice

ALMOND TROUT 1595



SUPREMA DI POLLO MILANESE

Breast of chicken in breadcrumbs

SUPREMA DI POLLO ALLA CREMA

Breast of chicken with a cream
and mushroom sauce

PETTO DI POLLO SORPRESA
Breast of chicken stuffed with butter,
garlic and parsley, deep fried

ESCALOPE MILANESE

Veal in breadcrumbs

ESCALOPE MARSALA

Veal in Marsala wine

ESCALOPE PIZZAIOLA

Veal cooked in white wine,
with tomato, garlic and parsley

ESCALOPE VALDOSTANA

Veal with ham and cheese

PICCATINA AL FUNGHI
Veal cooked in brandy,
with mushrooms and cream

PICCATINA AL LIMONE

Veal cooked in white wine,
and lemon juice

SALTIMBOCCA ALLA ROMANA

Slices of veal cooked in white wine,
with ham and sage

SPECIALITIES

13.95

13.95

14.50

1999

16.50

16.50

17.50

16.50

16.50

17.50

SIRLOIN STEAK 17.50

BISTECCA BAROLO 18.50

Sirloin steak cooked in red wine,
with mushrooms and onions

STEAK PIZZAIOLA 18.50

Sirloin steak cooked in red wine,
with tomatoes, garlic and parsley

BISTECCA AL PEPE 18.50

Sirloin steak cooked in brandy,
with cream and black pepper

STEAK DIANA 18.50

Sirloin steak with mustard,
mushrooms and onions

FILLET STEAK 27.50

MEDAGLIONE MONTEBIANCO 28.95
Slices of fillet with a cream

and mushroom sauce

TOURNEDO ROSSINI 29.95
Fillet cooked in Marsala wine,

with toast and pate

CALVES LIVER 19.95

With bacon and sage

FEGATO ALLA VENEZIANA 19.95

Calves liver with an onion sauce,
with rice

SIDE DISHES

SEASONAL VEGETABLES - With sauté potatoes 395
FRENCH FRIES .99
MIXED SALAD 395
TOMATO AND ONION SALAD 3.95
MUSHROOMS 4.95
SPINACH 4.95

Vat is included in all prices
A scrvice of 10% will be added to your bill
PLEASE ADVISE STAFF OF ANY RELEVANT FOOD ALLERGIES/GM OIL MAY BE USED



SWEETS

VANILLA ICE-CREAM 2 SCOPS 6.50
ORANGES WITH CARAMEL SAUCE 6.50
PANNA COTTA 6.95
APPLE PIE, with cream or ice-cream 6.95
TIRAMISU 6.95
SORBET 2 SCOOPS 6.95
AFFOGATO AL CAFFE 6.95
CASSATA ICE-CREAM 6.95
LEMON PANCAKE 6.95
SELECTION OF CHEESE 7.95
Espresso 2.95
Double Espresso 3.50
Americano 323
Cappucino 3.50
Latte 3.50
English Breakfast Tea 325
Peppermint Tea 329
Cammomile Tea 325
Decaffinated coffee available 3.25
Irish Coffee 7.95
House Brandy 6.50
House Port 6.50

VAT IS INCLUDED IN ALL PRICES
A SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL



