
M U S I C  N I G H T
M E N U

Linguine ai Gamberoni
Linguine pasta with garlic, olive oil, fresh chili, king prawns and rocket

Branzino
Fillet of seabass cooked with garlic, white wine and cherry tomatoes

Ravioli Aurora
Fresh pasta filled with wild mushrooms and cooked with tomato and creamy sauce

STARTERS

Crayfish and Mango
with rosemary sauce

Smoked Salmon
with avocado

Parma Ham and Melon

Melanzane Parmigiana
aubergine backed with mozzarella and tomato sauce

Deep Fried Brie

MAIN COURSES

Vitello alla Romana
Veal with sage, white wine and Parma Ham

Lamb Shank
cooked in red wine and vegetables

DESSERT

Homemade Italian Tiramisu
Selection of Italian Sorbet or Ice Cream

Apple Cake
Sticky Toffee Pudding

£45.95*

*10% service charge will be added to the final bill

OUR INGREDIENTS MAY CONTAIN TRACE OF FOOD ALLERGENS. 
PLEASE ADVICE A MEMBER OF STAFF IF YOU OR ANYBODY IN YOUR PARTY HAVE ANY KIND OF ALLERGY.


