
 

Our set menu is served alongside our main menu and dishes from the main menu are not available in the set menu 
promotion. Please note that our Set Menu is unavailable on festive days 

Please inform our staff if you have any food allergies. They will be able to advise you of any allergens present in the ingredients on our menu. 
(v) denotes vegetarian All prices are inclusive of VAT and a discretionary 10% service charge will be added to the final bill 

 
 

 

two courses £19.95  |  three courses £23.95 

 

ANTIPASTI – STARTERS 

BRUSCHETTA CLASSICA 

toasted bread topped with tomato, fresh 

basil, oregano, onions and garlic (v) 

 

INSALATA TRICOLORE 

avocado, tomato and buffalo mozzarella 

salad (v) 

 

BRIE FRITTO 

deep fried breaded brie cheese served with 

cranberry sauce (v) 

 

ALETTE DI POLLO 

chicken wings in sweet chilli sauce 

 

GAMBERONI CON BURRO E AGLIO 

king prawns in garlic and butter sauce 

 

AVOCADO CON GAMBERETTI 

avocado with prawns in cocktail sauce 

 

ZUPPETTA DI PESCE 

mixed fish stew served with toasted bread 

SECONDI – MAIN COURSE 

RAVIOLI AURORA 

ricotta and spinach ravioli with tomato and 

cream sauce (v) 

 

PENNE ALLA SICILIANA 

penne with tomato, aubergine, mozzarella 

and pecorino cheese (v) 

 

SPAGHETTI CON GAMBERETTI E ZUCCHINE 

spaghetti with prawns, cherry tomatoes and 

courgettes 

 

LASAGNA DELLA CASA                   

homemade lasagne with Bolognese, 

bechamel sauce and parmesan cheese 

 

POLLO FARCITO 

deep fried breaded chicken breast filled with 

mozzarella and ham,  

served with potatoes and green vegetable 

 

INSALATA DI POLLO 

mixed lettuce, tomatoes, croutons, parmesan 

flakes, grilled chicken and caesar dressing 

 

BRANZINO AL LIMONE 

Fillets of seabass with lemon sauce, served 

with potatoes and green vegetable 

DOLCI – DESSERT 

TIRAMISU CLASSICO 

homemade classic coffee tiramisu 
 

PANNACOTTA 
mango and passionfruit pannacotta 

 
 

 
GELATO E SORBETTI 

Italian ice cream and sorbets, vanilla, 
chocolate, lemon sorbet and raspberry 

sorbet (two scoops) 
  


