
(available Tuesday – Saturday)

Soup of the Day VVVV

Fresh homemade soup
Funghi Ripieni

Stuffed mushrooms with dolcelatte and smoked 
bacon with mixed leaves and honey dressing

Deep Fried White Bait
Tiny whole fish fried and tossed with garlic oil. 

Served with a salad garnish
Goat Cheese in Filo Pastry VVVV

Goat’s cheese baked in filo pastry. Served with 
tomato and red onion salad

Hot Avocado
Baked warm avocado with crayfish and 

mayonnaise
Italian Salad VVVV

Avocado, sliced beef tomato and mozzarella
Penne al Salmone

Pasta with Salmon, in a creamy sauce
Calamari Fritti
Deep fried Squid

Rump of Lamb
Served with mashed potato and minted gravy

Duck Breast
Served with lime, honey and lavender sauce

Pan Fried Chicken al Limone
Cooked in white wine and lemon grass sauce

Homemade Vegetarian Cannelloni VVVV
Pancakes stuffed with ricotta cheese and 

spinach, served with tomato and cheese sauce 
grilled until golden

Pan Fried Sea Bass Fiorentina
Sea bass served on a bed of creamed spinach

Risotto alla Marinara
Mixed Seafood risotto
Risotto al Funghi VVVV

Mixed Mushrooms Risotto                          
Spaghetti alla Carbonara

Spaghetti with bacon, egg yolk, black pepper 
in a creamy sauce

Homemade Tiramisu
Sponge finger biscuit soaked in strong coffee,  

Tia Maria with mascarpone cheese topped 
with cocoa powder

Homemade Cheesecake
A smooth and creamy cheesecake on a biscuit 

base. Ask server for the topping of the day
Mixed Ice-Cream

your choice of three scoops of ice-cream

Italian Dark Chocolate Profiteroles
Soft choux pastries filled with a superb 

chantilly cream and completely covered with 
chocolate cream
Panna Cotta

Served with fruit couli
Cheese & Biscuits

Selection of fine cheeses & crackers

No changes to menu permitted
A 10% Service charge will added to all tables 

of 8 or more                                                    

Excludes any other promotions


