nnnnn

SET MENU

Two courses £22 Three courses £26
Available Tuesday, Wednesday, Thursday from 12noon to 9pm
Friday and Saturday 12noon to 4pm

STARTER

Sauteed mussels and king prawns, lemon butter and caper sauce, chilli oil
Sicilian Arancini ai Gamberi — King prawns, lemon aioli
Bruschetta — Toasted sourdough bread, cherry tomatoes, Kalamata olives, basil

Zuppa ai peperoni — Roasted pepper and tomato soup, goat cheese crumble,
garlic croutons, chilli oil(V) (hot / cold)

MAIN COURSE

Fish of the day, crushed new potatoes, buttered seasonal greens
La Milanese — crispy breaded fillet of chicken, Cesar salad, cherry tomatoes, capers
Fegato Veneziana - Strips of calf's liver, bacon, onion, mash potatoes
Tagliatelle — creamy chicken and turkey sauce, crispy bacon, fresh herbs
Pasta alla Trapanese — Mezze maniche, roasted almond & tomato pesto, Pecorino, basil

Pizza Margherita — tomato, mozzarella (V)

DESSERT

‘La Cantina’ homemade tiramisu’
Warm lItalian Panettone Pan Perdu, vanilla ice cream, fresh strawberry
Selection of ice cream and sorbet (two scoops)

Please inform us of any allergies on arrival. All price inclusive of VAT.
A discretional service charge of 12.5% will be added to your bill



