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STARITERS:

CHICKEN GNOCCHI SOUP
Delicious creamy soup made with chicken, gnocchi, carrot, celery and spinach. Served with crusty bread.

BATTERED KING PRAWNS
Juice king prawns fried in a crispy tempura batter, served with side of Marie Rose sauce,
lemon wedge and mixed lives dressed salad

GOATS CHEESE & BEETROOT BRUSCHETTA (V)
Roasted bread, with the creamy based of goat cheese and soft cheese topped with seasoned diced beetrost
and fresh basil. Served with mixed leaves dressed salad

PIATTO DI PROSCIUTTO
A platter of Italian Prosciutto Crudo, fresh mozzarella, tomato and basil,
Drizzled with balsamic balsamic glaze. Served with crusty bread.

MAINS:

SUNDAY ROAST
Beef, Pork, Chicken or Vegetarian (V) served with rosemary roasted potatoes, seasonal vegetables,
homemade Yorkshire pudding and gravy

SIRLOIN STEAK (E7 EXTRA)
Grilled to perfection, served with steak chips, roasted tomato and mushrooms, peppercorn sauce

LAMB CUTLETS
Spiced pan-fried Lamb cutlets topped with chili-mint-capers vinaigrette,
served with new potatoes sautéed and dressed salad

MONK FISH
Pan-fried Monk Fish served with rosemary roasted new potatoes,
sautéed green beans and grilled Romaine Lettuce.

ROASTED TOMATO & MASCARPONE GNOCCHI (V)
Gnocchi in a creamy sauce made of roasted baby plum tomatoes, mascarpone and fresh basil,
seasoned with Italian spices. Delicious, creamy and full of flavor dish.

DESSERT:

TIRAMISU- coffee flavored Italian dessert / CHEESECAKE - delicious creamy /
CREME BRULEE- Rich custard based topped with a layer of caramelized sugar/
SUNDAE- mix ice cream, fruits, cream and sauce/ CHOCOLATE CAKE- full of chocolate flavor /
STICKY TOFFEE PUDDING- covered in a toffee sauce, with vanilla ice cream or custard

3 Courses £39.95
2 Courses £35.95

P1ZZA AVAILABLE



