SEASON S?EClAI

Starters £16. 95
PANE ALL'AGLIO(V)

Pizza bread topped with garlic, olive oil and oregano.

SOUP OF THE DAY

Ask staff for today’s soup.

BRUSCHETTA AL POMODORO(V)

Pizza bread topped with fresh tomatoes, garlic and basil

CALAMARI FRITTI

Freshly cut deep fried squid rings in breadcrumbs seved
with spicy tomatoes sauce.

Mains
PENNE ARRABBIATA(V)

Penne pasta cooked in a basil, garlic and chilli tomato sauce.

TAGLIATELLE BROCCOLI E CREMA

Tagliatelle cooked in a broccoli, garlic, creamy Parmesan sauce.

PIZZA CON FUNGHI

Tomato, mozzarella, mushroom and basil.

GNOCCHI AL GORGONZOLA

Soft potatoes dumplings in a rich creamy Gorgonzola sauce.

PENNE CAPRI

ﬁ ' Penne with spinach, mushrooms and garlic olive oil.

PIZZA AMERICANA
Tomato, mozzarella, b sil and spicy salami.
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I;f YOU HAVE A FOOD ALLERGY OR A SPECIAL DIET REQUIREMENT PLEASE
“INFORM A MEMBER OF STAFF OR ASK FOR MORE INFORMATIONS.
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	SEASON SPECIAL
	Starters
	£16.95
	PANE ALL’AGLIO(V)
	Pizza bread topped with garlic, olive oil and oregano.

	SOUP OF THE DAY
	Ask staff for today’s soup.

	BRUSCHETTA AL POMODORO(V)
	Pizza bread topped with fresh tomatoes, garlic and basil

	CALAMARI FRITTI
	Freshly cut deep fried squid rings in breadcrumbs seved  with spicy tomatoes sauce.


	Mains
	PENNE ARRABBIATA(V)
	Penne pasta cooked in a basil, garlic and chilli tomato sauce.

	TAGLIATELLE BROCCOLI E CREMA
	Tagliatelle cooked in a broccoli, garlic, creamy Parmesan sauce.

	PIZZA CON FUNGHI
	Tomato, mozzarella, mushroom and basil.

	GNOCCHI AL GORGONZOLA
	Soft potatoes dumplings in a rich creamy Gorgonzola sauce.

	PENNE CAPRI
	Penne with spinach, mushrooms and garlic olive oil.

	PIZZA AMERICANA
	Tomato, mozzarella, basil and spicy salami.




