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CHEF'S SPECIAL MENU
STARTERS
Melanzana Al Forno Alla Greca Con Formagio Pecorino
Baked aubergine layers with tomato sauce and Parmesan cheese topped with Pecorino cheese.
£7.45

Insalata Calda Dl Scombro Affumicato Al Pepe
Warm smoked peppered mackerel set on a mixed leaf and orange salad with Caesar dressing.
£7.95

Arancini Dl Riso Al Tartufo
Deep fried savoury rice and mozzarella balls, served with Napoli sauce drizzled with truffle oil.
£7.25

Frittura di bianchetti e zucchini
Deep fried whitebait, courgettes and red peppers in Italian light batter served with tartar sauce.
£8.95

Ostrica Santa Maria
Rock oysters served on a bed of crushed ice with lemon or Bloody Mary sauce.
1/2 dozen £8.95 - dozen £12.95

MAIN COURSES
Coda Dl Rospo Con Zucchini Peperoni Rossi Arrostiti E Pinoli
Monkfish bites on a skewer with charcoal grilled peppers & courgettes.
Garnished with wilted spinach, garlic and basil oil.
£22.95

Risotto Con Zucca E Caprino Tartufato Giallo
Butternut squash risotto topped with goat's cheese and drizzled with truffle oil.
£14.95

Vitello Scaloppine Verdi Parmiggiana
Veal escalopes dipped in egg batter with Parmesan cheese,
garlic and parsley set on fresh plum tomato Napoli sauce.
£19.25

Bistecca Dl Tonno Con Finocchi Toscani Al Pepe Rosa
Seared tuna steak with crushed pink peppercorns set on honey glazed
Tuscany fennel and drizzled with red Pimento coulis.
£24.95
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CHEF'S SPECIAL MENU
STARTERS
Crostino Dl Monsieur Con Proscuitto E Pancetta A ffumicata
Toasted ciabatta bread topped with Dijonmu stard, smoked pancetta, cooked ham
and gratinina rich cheesy sau ce.
£8.50

Polpa Dl Granchio Con Yogurt Spezie Orientali E A siatiche
Bru schetta topped with crab meat marinated with yogu rt with a tou ch of cu rry, lime ju ice and zest,
coriander, diced red chillies and spring onion.
£8.90

Salciccia Fresca Dl Maiale Con Finocchiello E Modenese
Panfried pork sau sage with savou ry onions, marmalade, fennel seeds garnished with
toasted bread drizzled with olive oil.
£8.20

Insalata A llo Stile Greco
Beetroot with sliced orange and goats cheese, set ona bed of mixed salad leaf, with balsamic dressing.
£7.50

MAIN COURSES
ALL SPECIAL MAIN COURSES ARE SERVED WITH VEG OR SKIN ON FRIES (EXCEPT PASTA)

Pennette Con Broccoletti Gratinati Vegetariani
Baked penne pasta with broccoli ina cheese sau ce and garlic oil.
£10.50

Fricassee Dl Pollo A l Funghi Dl Bosco Con Crema E Dragoncello
Diced chickenbreast with wild mu shrooms ina creamy sau ce with tarragonand Marsala wine.
£16.10

Coda Dl Rospo Impanato E Fritto Con Zucchini E Peperoni Rossi
Deep fried strips of breaded monk fish with cou rgettes and peppers served with tartar sau ce.
£21.90

Salmone Grigl'ato Con Peperonata A pugua
Grilled salmonfillet set onsau téed mixed peppers, garlic, onions, capers, oregano and chilli basil oil.
£19.95

Spigola Con San Jacomo Spinaci E Pancetta
Sea bass fillets with sau téed smoked diced pancetta, qu eenscallops drizzled with white
wine set ona bed of garlic spinach and cherry tomatoes.
£22.95
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CHEF'S SPECIAL MENU
STARTERS
Polpette Piccanti
Minced beef meatballs served in spicy Napolitana sauce with fresh chilli, garlic, oregano and basil.
Served with a side of focaccia bread.
£7.50

Insalata Ai Funghi Portobello Or Insalata Portobello
Warm portobello mushroom slices set on mixed salad leaves dressed in Caesar dressing
topped off with Parmesan, croutons and green peppercorns.
£9.90

Insalata Di Polpa Di Granchio In Bella Vista
Fresh Whitby dressed crab served with grated boiled eggs and served on mixed salad
leaves dressed in a Marie Rose sauce.
£9.50

Fegatini Di Pollo Alla Veneta
Pan fried chicken liver sautéed with garlic, onion, grapes and flamed with Marsala wine
and cream served on toasted bread.
£7.95

MAIN COURSES
Filetto Di Manzo Al Barolo
Pan fried prime beef fillet steak served with mixed wild mushrooms, diced smoked pancetta
flamed with Barolo wine and meat glaze and finished off with grilled polenta.
£24.95

Pollo Alla Puttanesca
Pan fried chicken breast topped with tapenade and mozzarella cheese set on a creamy
Napoli sauce and basil oil.
£17.95

Nasello Arrosto Con Patate
Roasted fillet of hake parmentier, served with dauphinoise potatoes and a
lemon and herb butter sauce.
£24.50

Ravioli All’astice E Granchio
Lobster and crab ravioli served in a creamy Napoli sauce.
£14.95

