— =  STARTERS MAINS
& il * o
L @ oLvEmISTE' @D RISOTTO PORCIN| Ve
Z E L \/ Marinated olives with garlic, thyme and rosemary. 7 As classically Italian as you can get...Italian poreini mushroom, arborio rice, white
(= g ZUPPA DELGIORNO wine, butter and parmesan.
u °|° o Chef’s seasonal soup of the day, served with POLLO ALLA MILANESE
C‘! : fresh Italian bread and butter. Tender and juicy chicken breast covered in crunchy bread crumbs and parmesan
E E; o V BRUSCHETTA MISTA served with salad and chips.
(=] 'E R slices of toasted Italian bread, one with vine tomato | ASAGNA
o g and fresh basil and one with roasted aubergines. Oven baked layers of egg pasta with rich Bolognese ragu sauce and creamy
h E II— @ MINI PARM'_G|ANA _ _ besciamelle & parmigiano.
I I I = w Ba,k.ed a,ube.rg.lnes layered with a light tomato passata, \V PENNE SICILIANA (I
3 E basil, parmigiano and mozzarella. An all time classic, bursting with flavors! Penne pasta cooked in a rich tomato sauce
w 2 CUURSE POLPETTE with evoo, garlic, diced aubergines, basil and topped with fresh pecorino cheese.
Home made Italian meatballs in a light tomato sauce, SPAGHETTI VONGOLE
served with a slice of fresh toasted Italian bread. Spaghetti tossed with fresh clams, garlic, touch of chilli and cherry tomatoes.

/' PLEASE ASK YOUR WAITER FOR CHEF'S DAILY SPECIALS.




