Two Courses £25.00, 3 Courses e = 4
Available all day Tuesday to Friday _— o > rF
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Both options include a 175ml glass of house wine (White, Red or Rosé)
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STARTERS ]
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Velouté Vegetable Soup (V), Served with croutons
Spicy Squid, g=cp fried, fresh enilififne"ciggnit/contisE- el

Beetroot Carpaccio (V), Goats cheese, crushed walRtts, rocket &
balsamic dressing.

Avocado & Tomato Avocado & tomato, f§EEl garlic, basil on a toasted
Ciabatta (V), ciabatta bread.
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MAINS
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Chicken Schnitzel, SERET with a clOe s lsesEE=6lR=GlecEN=nEE =
HElFesan, croutcNeE T RS Red WitarIS e

Pan-Fried Sea Bass, Fillet of sea bass with sauteed potatoes, rocket and
a light white wine & herb butter sauce.

Tortiglioni alla Norma (V), Tortiglioni pasta in a rich tomato sauce with roasted
CBISERaIne, fresh-basil and Fi€otta, finished with extra
virgin olive oll.

Gemista (V), Oven-baked peppers filled with herbed rice,
feta cheese, served with sautéed potatoes.
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DESSERT ]
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Creme Brulée < Profiteroles « Cheesecake of the Day < 2 selections of Ice Creams

Garden seating available on sunny days

.




