
2 COURSES £15.95 OR 3 COURSES £19.95

STARTERSTARTER

DESSERTSDESSERTS

ZUPPA DI VERDURE (V)

MAIN COURSEMAIN COURSE

RIGATONI ARRABBIATA (VE)

BARESE PIZZA

Traditional homemade minestrone vegetable soup

Rigatoni pasta tossed with a Napolitana garlic and chilli sauce

LUNCH SET MENU

BRUSCHETTA CLASSICA (V)
Italian bread topped with diced tomato and red onion marinated in balsamic vinegar, olive

oil, and basil, topped with rocket and freshly grated parmesan

TRICOLORE (V)
Avocado, mozzarella, sliced tomato, and pesto dressing on the side

SPAGHETTI CARBONARA
Cured pancetta cooked with egg yolk and parmesan sauce on top of a bed of spaghetti

LASAGNE
The classic Italian lasagne made using egg pasta, homemade beef ragu, and parmesan

TIRAMISU
A light Italian cheesecake using mascarpone cheese, Italian liqueur and coffee

PROFITEROLES
Soft choux pastry filled with cocoa chantilly cream and covered by white

cream and cocoa powder

A True Taste of Italia

Daily 12:00 p.m. - 17:00p.m.

CREMA DI FUNGHI (V)
Button mushrooms cooked in a garlic cream and herb sauce served with toasted Italian bread

Tomato sauce, mozzarella, salami, and black olives
INSALATA CAESAR CON POLLO

Caesar salad made with lettuce, parmesan, tomato, gherkin, onion, croutons, and roasted
chicken with Caesar dressing
MARGHERITA PIZZA (V)

Tomato sauce, mozzarella, and basil


