
SOMETHING
SWEET  

MAIN
Beef Shin Ravioli
Filled generously with slow cooked beef shin & red
wine ragu, served with parmesan & parsley 

Amalfi 
K I T C H E N

 Diners with food allergies are advised to speak to us before ordering. Please note, our kitchen is not a gluten free environment due to the large amount of
flour we process for our dough. 10% service will be added to your bill.

STARTER Caprese Salad
Creamy mozzarella with basil oil, aromatic tomato &
caper salad with balsamic

(v) Dartmouth Crab Pate 
Dartmouth crab pate made with local white meat,
cucumber, spring onion, seaweed, a touch of chilli,
served with gazpacho, warm ciabatta & butter

PASTA

OR

Asparagus, Anchovy Ailoli & Prosciutto
Asparagus on  anchovy aioli with parmesan, lemon
olive oil, prosciutto & pea shoots

In a creamy artichoke & lemon sauce, with fresh rocket & parmesan
Spinach & Ricotta Ravioli  (V)(N)

Lunch Menu
£25.95 for 2 Course / £30.95 for 3 Course

Our beautiful Sicilian roast vegetable caponata is
made with aubergines, peppers, roast tomatoes &
olives, served on warm ciabatta with balsamic &
fresh basil

Caponata Bruschetta (V)

With seaweed butter broth, samphire, pine nuts,
parmesan shavings & dill oil

Crab & Lobster Tortellini (N)

SALAD Rocket, buckwheat, courgetti, baby spinach,
broad beans, peas, olives with mozzarella,
red onion & pine nuts 

Supergreen Tuscan Salad (V) (N)

Prosecco Sorbet
With raspberries & Chambord

Chocolate Brownie
With vanilla ice cream
& optional hazelnuts 

Affogato 
Espresso & Ice cream

Anchovy & Prosciutto Caesar Salad
Romaine lettuce, focaccia croutons, Caesar 
dressing, parmesan shavings, topped with anchovy 
& prosciutto crisp

(N)


