LUNCH MENU

2 COURSES £17.95
3 COURSES £20.95

12:00PM TILL 14:30PM

STARTER

PANE ALL’AGLIO A
sourdough bread with garlic or garlic and cheese
POLPETTE DELLA NONNA
Tender hand-rolled meatballs simmered %
slowly in a rich tomato sauce
SAUTEED DI COZZE

Fresh mussels sautéed with cherry
tomatoes, garlic, chilli and white wine,
served with toasted bread

MAIN

FILETTO DI BRANZINO

sea bass fillet served with a fresh misticanza salad
and dressed with a fragrant salmoriglio sauce.

CASERECCE ‘NDUJA
handmade pasta cooked

with ‘nduja Calabrian
Spicy sausage.
RAVIOLI SPINACI E

RICOTTA

Ravioli filled with ricotta and spinach
cooked in tomato sauce and parmesan

DESSERT

GELATO
Choose 1 Scoop: Vanilla or Lemon
Sorbet

TORTA CAPRESE
chocolate and almond cake from Capri.

CANNOLO SICILIANO

Crisp pastry shells filled with rich ricotta cream for a classic Sicilian
treat.



