FESTA DELLA MAMMA
Sunday March 31st
2 courses for £18.95
3 Courses for £22.95
Kids mains & drink free with every accompanying adult
Available 12 – 6pm

Starters
Zuppa Del Giorno or Hearty Minestrone, freshly prepared, with Artisan Italian bread (v)
Pate della Casa, house chicken liver pate, with toasted Italian bread and a rich tomato chutney
Rocca Funghi Farciti, freshly breaded mushrooms filled with haggis and served with peppered mayonnaise
Insalata Tricolore, crisp wholesome salad with mozzarella, tomato, avocado and a basil dressing (v)
Parma Ham Bruschetta, Italian garlic bread topped with San Danielle ham, pecorino, rocket
and a balsamic dressing
Mains
Arrosto di Manzo, roast topside of herbed beef, served with traditional vegetables, a rich gravy and
homemade seasoned Yorkshire pudding.
Linguine Asparago e Pollo, linguini, chicken and asparagus in a sauce of garlic, white wine and cream
Lasagna al Forno, timeless classic, homemade lasagna with Bolognese filling and a béchamel sauce
Penne aurora, penne in a creamy, tomato aurora sauce, with vibrant mixed peppers and mushrooms (v)
Risotto Primavera, a bright, fresh and vibrant Arborio rice dish with julienned spring vegetables (v)
Pollo Porcini, pan-fried chicken supreme, with wild porcini mushrooms, sautéed in white wine, wholegrain
mustard and cream, accompanied with Arborio rice
Cozze paprika, freshly steamed mussels in a creamy paprika sauce, served with Italian garlic bread
Salmone Bianca, pan-seared fillet of Scottish salmon, in a cream, white wine and tarragon sauce,
served with rice
Sicilian Sea Bass, pan-fried sea bass, on a bed of cherry tomatoes and green beans, served with boiled baby
potatoes and a Mediterranean salsa
Calzone Vegetariano, folded pizza, filled with mixed roasted Mediterranean style vegetables and
mozzarella (v)
Desserts
Due Gelato, your choice of two scoops of local award-winning Equi’s ice cream
Meringue Mamma Mia, meringue nest with strawberry hearts, Prosecco strawberry coulis, and
Equi’s Double Cream Vanilla ice cream
Baileys panna cotta, homemade with Irish cream, caramel sauce dressing and crumbed biscotti
Caramello Classico, sumptuously warm caramel shortcake, served with Equi’s
Double Cream Vanilla ice cream

-oO0Please make your server aware of any allergies, intolerances or dietary requirements prior to ordering. Grazie!

