
CHEF’S SPECIALS 
 

Starters 
 
 

FILETTI DI POLLO ALLA MILANESE £7.50 
Deep fried breaded strips of chicken served on a bed of salad with 
spicy chilli tomato sauce 
 
 

SPIEDINI DI MARE £7.50 
Grilled swordfish and prawn skewers, aromatic olive oil herbs sauce 
 
 

TOMINO E VEGETALI GRIGLIATI  £7.50 
Tomino cheese lightly baked, served on a bed of baby spinach with 
mixed grilled vegetables and pesto dressing sauce (v) (n) 
 
 

Main Courses 
 
 

PAPPARDELLE  £14.95 
Pappardelle pasta served with shredded, slow cooked beer 
lamb shoulder, broad beans and rosemary sauce 
 
 

TAGLIATA DI MANZO  £20.95 
10oz Char grilled scotch sirloin steak, served sliced on 
traditional olive wood board with a mushroom, onion and 
mustard sauce 
Accompanied with oven roasted rosemary potatoes 
 
 

GUAZZETTO DI SALMONE  £13.95 
Pan fried fillet of Salmon, with mussels and olives in a white wine 
and cherry tomatoes sauce 
Served with mixed crushed potatoes and leeks 
 

 

(v) suitable for vegetarians – (n) contain nuts – (fb) may contain fish bones 


