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THANK YOU SO MUCH FOR YOUR CUSTOM

== MDD A STARTER FOR 3.00 EAC —5+

CALAMARI
FRIED SQUID RINGS

MINESTRONE
VEGETABLE SOUP

GARLIC BREAD AND CHEESE

FUNGHI ALLA GENOVESE
PESTO SAUTEED MUSHROOMS

PIZZA PEPERONI

PIZZA FUNGHI
MUSHROOM PIZZA

PIZZA HAM & PINEAPPLE
HAM & PINEAPPLE

PIZZA MARGHERITA
CHEESE AND TOMATO

PENNE PICCANTE
TOMATO & CHILLI

SPAGHETTI BOLOGNESE
SPAGHETTI WITH MEAT SAUCE

PENNE QUATTRO FORMAGGIO
FOUR CHEESE PASTA

MOZZA IN CARROZZA
BREADED MOZZARELLA
STICKS

CROSTINI CAPRESE
TOASTED BREAD WITH
MOZZARELLA & TOMATO
WITH BASIL SAUCE

POTATO SKINS

SPAGHETTI AGLIO OIL
PEPERONICINO
GARLIC OLIVE OIL & CHILLI
PASTA

RISOTTO FUNGHI
ARBORIO RICE WITH
MUSHROOMS

PENNE VITELLO
BACON, MUSHROOM ONION &
VEAL PASTA

POLLO PEPE
CHICKEN STRIP WITH PEPPER
SAUCE & FRESH CHIPS

= QDD QI DESSERT FOR 8.00 EACH —%+

STICKY PUDDING
WITH CARAMEL SAUCE & CREAM

PANNACOTTA
CHEFS CHOICE

COPPA DI SARANNO
TWO BALL ICE CREAM, AMARETTO BISCUIT
& CHOC SAUCE & CREAM

MINI AFFOGATO
COFFEE & ICE CREAM

THO GLASSES OF HINE

h FOR @ TENNER™ g

HAVE A 175ML GLASS OF HOUSE WINE FOR 5.00
WHEN YOU ORDER THREE COURSES FROM THE LUNCH MENU.

A discretionary 10% service charge will be added to the final bill




