Menu

MAIN COURSE - SECONDI (MEAT & FISH)

SALTIMBOCCA DI POLLO £15.95
A traditional Italian classic, 'Saltimbocca' Jump in the mouth), Chicken cutlets with Parma ham and
Sage, pan fried and served with roast potatoes and ratatouille

POLLO ALLA MILANESE £13.95
Pan-fried breaded chicken breast, served with French fries

TRIGLIE £15.95
Pan seared Red Mullet fillets, crusty olive bread, tomato and fish broth

MEDAGLIONI £19.95
Pan seared beef eye fillet medallions, red wine jus, roasted baby potatoes and charred baby leeks

MERLUZZO AL VAPORE £15.95
Steamed Cod loin on caramelized onion served with steamed seasonal vegetables

STINCO DI AGNELLO £19.95
Slow roasted lamb shank in red wine reduction sauce served with mashed potato and honey roasted

carrots

SAUCE

Choice of peppercorn, garlic or mushroom sauce. £2.90
ALLERGY ADVICE IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE ASK FOR
ASSISTANCE AND M ORE DETAILED INFORMATION ABOUT OUR DISHES. WHILST W E TRY T0
HIGHLIGHT ALL POTENTIAL ALLERGIES. WE CANNOT COMPLETELY GUARANTEE THAT THERE ARE
N O TRACES OF NUTS OR GLUTEN I'N OUR PRODUCTS. (V) DENOTES ITEMS THAT MAY B E
SUITABLE FOR VEGETARIANS, (VV)FOR VEGAN; HOWEVER, SOME CHEESES USED MAY CONTAIN
RENNET, AS AN ALTERNATIVE WHICH IS ENTIRELY SUITABLE FOR VEGETARIANS. NOT ALL
INGREDIENTS ARE SHOWN IN THE DISH DESCRIPTIONS. FISH & MEAT DISHES MAY CONTAIN
SOME BONES. ALL PRICES ARE IN £ AND INCLUSIVE OF VAT.



