
S p e c i a l  S e t  M e n u  ~  2  c o u r s e s  £ 1 5 . 9 5  p e r  p e r s o n
( E v e r y d a y  e x c e p t  F r i d a y  e v e n i n g   a n d  a l l  d a y  S a t u r d a y )  

F o o d  a l l e r g i e s  &  i n t o l e r a n c e  p l e a s e  r e f e r  t o  m e m b e r s  o f  s t a f f .  T h a n k  y o u !

STARTER
SOUP OF THE DAY V

MUSHROOM V
Portobello mushroom topped with mixed roasted Peppers, Goat’s

Cheese, Rocket Salad and finished with Balsamic dressing

PRAWN COCKTAIL
 Served with Marie Rose Sauce, Paprika and Bread

T o m a t o  G a r l i c  B r e a d  V
£ 7 . 9 5

CAPRESE SALAD V
 Italian Mozzarella and Tomato Salad with olive Oil

CANNELLONI VEGETARIANA V
Homemade Ricotta Cheese topped with Tomato Sauce, White Cheese Sauce

and baked in the oven until golden

SALMONE DELLA DUCHESSA
Fresh Salmon with Garlic, White Wine, Fresh Mushrooms and Fresh

Cream (£4 Supplement)

VENTAGLIO DI MELONE V
 Fresh Melon 

M A I N  C O U R S E

POLLO MILANESE
Chicken Breast coated in Breadcrumbs served with Spaghetti

Bolognese (£4 Supplement)

PORK MEDALLION SIRENA
Pork Medallion topped with Ham and Cheese, finished with Calvados

Brandy Cream

RISOTTO BARCARENA
Risotto with Fresh Asparagus, Prawns, Garlic, and Fish Broth

Margherita V Mozzarella Cheese and Tomato Sauce   

Pepperoni Pepperoni Salami 

Vegetariana V Peppers, Mushroom and Onion

Main Dishes are served with sauté potatoes and one Vegetable (Except Pasta and Pizzas)              

WHITEBAIT DELLA CASA
Whitebait Courgettes strips with Garlic Mayonnaise


