
CHEF’S SPECIALS 

MEDITERRANEAN ARANCINI (V) – £9.95

Traditional Mediterranean arancini with sun-dried tomatoes, saffron and 
herbs, served with a rich tomato, garlic and chilli sauce. 

 RAVIOLI ALLA PESCATORA– £12.95  

 Pasta parcels filled with lobster & ricotta, topped with king prawns,  
garlic, in a tomato sauce.  

APULIAN BURRATA – £11.95 
Fresh burrata on toasted homemade bread, with rainbow tomato, pesto and 

basil dressing. 

. MAIN COURSES

RAVIOLI ALLA PESCATORA– £21.95

 Pasta parcels filled with lobster & ricotta, topped with king prawns,  

garlic, in a tomato sauce.  

LINGUINE ALL’ARAGOSTA – £26.95 

Traditional linguine with lobster and king prawns, in a simple garlic, chilli 

and tomato sauce with extra virgin olive oil, parsley  

 SURF TURF  

10oz RIB-EYE £29.95 or 8oz FILET £37.95  
Steak & lobster tail, king prawns, with garlic butter,parsley served with French fries 

SOGLIOLA AL LIMONE £25.50 

Fresh Lemon Sole, king prawns, baked in garlic lemon sauce, parsley,  

finished with a splash of white wine, served with vegetables
RANA ALLA PESCATRICE £26.50 

Monkfish tail in a sweet and sour diced vegetables, tomato & pesto sauce, 
served with dauphinoise potatoes  

FOOD ALLERGIES & INTOLERANCES Please always inform your server of any allergies before placing your order 

as not all ingredients can be listed and we cannot guarantee the total absence of allergens in our dishes. Detailed 

allergen information is available on request. We will take reasonable steps to prepare your meal safely, although we 

cannot guarantee a completely allergen-free environment or products 

An optional 7.5% service charge will be added to your bill.  

This is split equally between all team members. If you would like it removing please speak to your server. 




