
SUNDAY
LUNCH
MENU



SUNDAY
LUNCH

Starter    

Zuppa del Giorno (GFO)
 Soup of the day.

Antipasto all’Italiana (GF)
 Classic Italian starter with sliced cured meats,

cheese, and grilled vegetables.

Trio di Mare
 Smoked salmon with baby prawns and avocado,
served on a bed of julienne lettuce, drizzled with

Marie Rose sauce.

Main

Controfiletto Arrosto
 Prime roast sirloin of beef, served with rich red

wine jus and homemade Yorkshire pudding.

Spalla di Agnello Arrosto
 Roast lamb shoulder, served in a lamb port wine

gravy and homemade Yorkshire pudding.

Pancetta di Maiale Croccante
 Slow-cooked pork belly, served with apple cider

sauce and homemade Yorkshire pudding.

Platessa alla Milanese
 Pan-fried breaded plaice, served with rocket,

cherry tomatoes, parmesan shavings, and tartare
sauce.

(All mains are served with roast potatoes and
steamed vegetables)

Dessert

Apple and Blackberry Butter Crumble
 Served with warm Devon custard.

Torta al Cioccolato Fudge (N)
 Warm chocolate fudge cake served with vanilla

ice cream and chocolate sauce.

Cheesecake Brûlée
 Served with whipped cream and fresh

strawberries.

Served SUNDAY 12:00 noon – 3:30pm 

3 Courses - £32.95

2 Courses - £25.95

(GF): Gluten-Free | (GFO): Gluten-Free Option | (N): Contains Nuts


