3 courses for £34
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La Zuppa (v) Pollo Gamberoni

Red D Tomato & Lentil Q Chicken breagt in a olive, caper, herba
B4 T opper, omao £ B =0 & white wine sauce. Toppedpwi’rh King

Gamberetti Tigre Prawng, served with rice or chips
Sizzling Tiger Kézraotfi)\rl\s,oﬁ)i’rh chill, garlic Rana Pescatrice
Monkfigh wrapped in parma ham,
Camembert (v) roagted then getE)\E)_ed ong bed of rice
Baked Camerbert cheese with roasted Wit mussels & light affron lemon
garlic dough balle sauce
Bresaola Bistecca alla Griglia

Thinly gliced cured beef garnighed with Grilled ribegg Q‘L.eﬁk i?[ a drich red ‘[”i”‘éz
rocket, apple, walnute and baleamic ~ auce, cerved with grile vegetables

reduction onion ringe
Rigotto alla Zucea (v)

Roagted squash & agpargue rigotto,
with provolone cheege & gaffron
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Dossoirts

Tiramisu
Panettone Pudding




