L U N C H sgnsw

PASTA

\/

SPAGHETTI Al FUNGHI 10.00
Spaghetti with a creamy parmesan, parsley & woodland mushroom sauce
SPAGHETTI RAGU 12.95
Spaghetti with a slowly braised minced beef ragu’

LASAGNA 13.95
Baked layers of egg pasta sheets, minced beef, mozzarella & tomato sauce
PENNE AL SALMONE 13.95
Penne with a creamy salmon & parsley sauce

PIZZA

MARGHERITA 10.00
Tomato sauce & mozzarella (v)

GIARDINIERA 12.95
Tomato sauce, mozzarella & roasted vegetables(v)

SALAMINO E CIPOLLA 12.95
Tomato sauce, mozzarella, spicy salami & caramelised red onions

VESUVIO 13.50
Tomato sauce, mozzarella, sausage meat, egg & mushrooms

MEAT & FISH

POLLO MILANESE 13.50

Flattened chicken breast coated in breadcrumbs pan fried with sautéed potatoes

POLLO Al FUNGHI

Pan fried chicken breast with creamy woodland mushrooms & sautéed potatoes

AL FORNO BURGER

Beef burger, red onion, tomato & lettuce served in a bun with garlic mayo & fries
[ ADD GORGONZIOLA CHEESE £1- ADD PANCE TTA £1 ]

BRANZINO ALLE ERBE E OLIVE

Sea bass fillet with herbs & olives, served with mixed leaves & sautéed potatoes

ADD A STARTER“S - ADD A DESSERT "

ZUPPA DEL GIORNO (v)
Vegetable soup of the day served with croutons
BRUSCHETTA (v)

Toasted garlic rubbed bread topped with
tfomatoes & basil oil

POLENTA E FUNGHI (v)
Polenta with sautéed woodland garlic mushrooms
BIANCHETTI FRITTI

Deep fried white bait & garlic mayo

13.50

13.50

13.50

TIRAMISU

Espresso & amaretto liquor soaked sponge
with mascarpone & dusted cocoa

PANNA COTTA

A light dessert made with fresh cream & vanilla

CHEESECAKE

Our chef's cheesecake

CREMA CATALANA

Vanilla custard base with a sweet crunchy glaze

PLEASE NOTE
*AVAILABLE TUESDAY TO SATURDAY 12PM - 2.45 PM EXCLUDING DECEMBER & BANK HOLIDAYS!

* VARIANTS AVAILABLE FOR ALLERGIES & INTOLERANCES — PLEASE INFORM US!
* STARTERS & DESSERTS ONLY AVAILABLE AT SET PRICE IN ADDITION TO A MAIN COURSE
* A DISCRETIONAL 10% SERVICE CHARGE WILL BE ADDED TO THE BILL




