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Available everyday 3:00 pm - 6:00 pm
2 courses 22.95 per person

LS tarters

Minestrone (V)
Traditional Homemade Soup, served with
focaccia bread.

Polpette Piccante

Italian Meatballs Oven Baked in Tomato
Sauce & Chilli, Served With a Slice of
Homemade Foccacia.

Cozze alla Tarantina

Scottish Shetland Mussels cooked in a
Tomato sauce, Garlic, Parsley and fresh
chilies sauce, served with Garlic Bread.

Bruschetta Clasicca (V)
Toasted garlic bread topped with fresh
cherries tomatoes and basil.

Pate di Pollo
Homemade Chicken liver pate served with
garlic bread, chutney and Mixed salad.

Burrata (V) (suppl £1)
Apulian Burrata, served with Plum
tomatoes, Basil and homemade Focaccia.

&%az’ns

Vitello al Marsala (supplement £2.95)
Tender Veal sauteed in a rich creamy
Marsala sauce with Mushrooms, Butter &
Garlic served with sauteed Potatoes.

Cannelloni (V)

Homemade Cannelloni Filled with Ricotta
Cheese & Spinach, Topped With Napoli
Sauce & Mozzarella.

Tagliatelle Tartufo (V)
Tagliatelle pasta served with Mushrooms,

Truffle oil, finished with a touch of Cream.

Spaghetti Bolognese
Spaghetti served in our homemade
Bolognese sauce.

Risotto Pescatore (supplement £3.95)
Risotto cooked with fresh seafood, onion,
garlic, cherry tomatoes in a tomato &
bisque sauce.

Risotto Verde (V)

Creamy Risotto infused with seasonal
Courgettes, Green Peas, Broccoli, Spinach
and Parmesan sauce.

Lasagne
Italian homemade Beef lasagne, topped
with homemade Bolognese sauce.

Diavola
Tomato sauce, Mozzarella, Pepperoni and
fresh chillies.



