
S T A R T E R S
BRUSCHETTA

Freshly chopped vine tomatoes, red onions, fresh basil & herbs, 
served on toasted ciabatta bread.

ALBONDIGAS
Homemade lamb meatballs in a rich tomato sauce served with homemade bread.

GAMBAS PIL PIL
King prawns sauteed in a rich chilli & garlic oil with a splash of homemade sauce.

FUNGI VEGANO
Irish mushrooms cooked in an olive & garlic oil with fresh parsley & oregano, 

served with homemade bread.

SEABASS FLORENTINE
Filllet of fresh seabass, pan-fried, served on a bed of spinach & baby potatoes 

with a creamy lemon & dill sauce.

2 COURSE  £32.50
3 COURSE  £37.50

TIRAMISU
CREME BRULEE
RED VELVET CAKE

PAELLA VEGANO
Arborio rice with sautéed onions, mushrooms, courgettes, peppers, green beans, 

brocolli, baby corn, peas, homemade tomato sauce & chilli garlic oil.

POLLO DIANE
Prime chicken breast with a chargrilled finish, cooked in a homemade Diane

sauce, served with baby potatoes & seasonal vegetables.

LAMB SHANK
Lamb Shank served on mash potato with mixed vegetables and gravy.

All desserts served with ice cream.
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