Antipastl

Fillet Carpaccio

Fine slices of scotch beef fillet on wild rocket leaves, with sautéed wild mushroomes,

fresh grated parmesan and truffle oil £9.95
Duck salad

A Barbary duck leg slowly cooked, served with a poached pear, green leaves and
a sweet chilli coulis £9.95

Scallops and king prawns

Seared queen scallops and tiger prawns, in a saffron fish cream, with a rustic garlic
baguette £8.95

Smoked salmon

Oak smoked salmon layered between marinated roma tomatoes with fresh basil
leaves, topped with a horseradish and chive creme fraiche, and a drizzle of lemon

oil £8.95

Soup of the day

Please ask your server for our daily special £5.95
Freshly baked pizza garlic bread (v) £4.95
Antipasti

Parma ham, shaved bresaola, roasted and marinated vegetables, Dolce latte and
pecorino for one £5.95 / for two £10.95

Certain dishes May contain traces of nuts
Special dietary requirements can be catered for, feel free to ask your server
All prices are inclusive of V.A.T at 17.5%



Carne E Pesce

Cannon of lamb

Cornish loin of lamb cannon roasted to your preference, with nisciose potato,
baby vegetables and a marjoram and thyme jus £19.95

Fillet Rossini

Scotch beef fillet on a foccacia crostini with braised vegetables, sautéed potatoes,
free range fois gras and Fellini’s sauce Rossini £21.95

Tuscan steak

8oz scotch sirloin steak marinated in rosemary, garlic and lemon juice, with hand

cut chips, green leaf and a Roasted shallot jus £17.95
Poached Monkfish

Monkfish tail poached in a saffron court bouillon with courgettes and a Cray fish
Lemon butter sauce £13.95
Baked Halibut

Halibut fillet roasted with fennel, thyme and garlic served with an emmenthal
pomme purée £14.95
Chicken Marsala

Roast Corn fed chicken breast in a rich Marsala sauce, with roma tomato, wild
mushrooms and capers £13.95

Pork cutlet

Grilled pork cutlet served with Parsnip puree, apple fondant and a maple

and sage jus £13.95

Baked Aubergine

Filled with lemon scented couscous, roasted vegetables and a Napoli sauce (v)
£ 9.95

Certain dishes May contain traces of nuts
Special dietary requirements can be catered for, feel free to ask your server
All prices are inclusive of V.A.T at 17.5%



Pasta E Risotto

Seafood linguini

Sautéed King prawns, mussels, scallops and crayfish, in a tomato sauce with basil,
dill, chilli, fresh linguini and a hint of cream £ 1595
Tuna farfalle

Grilled yellow fin tuna steak with bow pasta, tossed with spinach, cherry tomato,
olives and a warm raspberry vinaigrette £ 14.95

Chicken and wild rocket tagliatelli

Poached breast of chicken with pancetta, and a rocket and basil pesto sauce over
egg tagliatell £13.95

Pasta selection and risottos are available as starters and main courses
Sea food risotto

King prawns, scallops, smoked trout, fresh dill
to start £8.95 / for main £ 14.95

Wild mushroom risotto

Wild mushrooms with wilted spinach and confit tomatoes (V)
to start £ 7.95 / for main £13.95

Vegetable risotto

Diced Mediterranean vegetables, white wine, oregano, and topped with fresh
parmesan flakes to start £ 7.95 / for main £ 13.95

Fresh pasta and sauce selection
Choose your pasta — Penne; spaghetti; linguini; farfalle; penne
Choose your sauce — Bolognese; carbonara; primavera; Napoli; pesto chilli

to start £ 7.95 / for main £ 10.95

Certain dishes May contain traces of nuts
Special dietary requirements can be catered for, feel free to ask your server
All prices are inclusive of V.A.T at 17.5%



Salads, Pizza & Side orders

Portobello salad

Sautéed Portobello slices on mizuna leaves with a fresh tarragon dressing, capers
and pecorino shavings (v) to start £5.95 / for main £ 8.95

Traditional Caesar salad

Romaine lettuce tossed with garlic croutons, parmesan cheese, Caesar dressing and
bacon to start £5.95 / for main £ 8.95
Add a fillet of Chicken or Salmon £ 2.00

Mozzarella caprese

Roma tomatoes and fresh buffalo mozzarella, with a wild rocket homemade basil

pesto and a balsamic vinegar reduction (v) to start £5.95 / for main £ 8.95
Chefs Salad

Sliced ham, turkey and salami, set on a mixed leaf salad with tomato cucumbers,
red onion and topped with grated mozzarella £ 8.95

Tuna niciose salad

Grilled yellow fin tuna set on a salad of mixed leaves with green beans, olives,
tomato, anchovies, boiled egg and new potato £10.95

Pizza selection
Pepperoni; Ham and pineapple; Wild mushroom;(v) Rossini vegetable;(v)

Sun blushed tomato and rocket;(v) £ 8.95
Sides

Beef steak chips; Herb mashed potato; Seasonal mixed vegetables;

New Potatoes; French beans and mange tout each £ 3.95

Certain dishes May contain traces of nuts
Special dietary requirements can be catered for, feel free to ask your server
All prices are inclusive of V.A.T at 17.5%



Dolce

Chocolate pyramid

Fondant chocolate centre surrounded by a milk chocolate mousse

Warm Apple and ginger crumble

Served with ginger bread ice cream

Homemade tiramisu

An old favorite made a contemporary way

Tea and biscuit

Tea scented mousse with vanilla mascarpone and red berry coulis

Citrus panacota

A refreshing panacota served with raspberry lime syrup

White chocolate and strawberry mousse pot

Layers of fresh strawberries, mousse and white chocolate

Cheese and biscuits

£6.95

£6.95

£6.95

£6.95

£6.95

£6.95

Continental and British cheeses with an assortment of crackers and freshly

sliced fruit

Luxury ice cream and sorbet selection

Served in a brandy snap basket

Certain dishes May contain traces of nuts
Special dietary requirements can be catered for, feel free to ask your server
All prices are inclusive of V.A.T at 17.5%

£8.95

£4.95



