
 
Dinner Menu Friday 28th October 2005 

 
 
 

Starters 
 

Octopus salad with fennel & orange £8.50 
 

Warm marinated blue fin tuna  
a with lentils, Tropea onions & oven baked black olives £9.50 

 
Black Aberdeen Angus beef carpaccio,  

escapee wild mushrooms & pecorino cheese £10.00 
 

Buffalo mozzarella with figs, walnuts, rocket, chilli jam & saba dressing £8.50 
 

Pio Tosini Parma Ham & white peach £10.50 
 

Soft polenta with wild mushrooms & black truffle £18.00 
 
 

Pasta, Soup & Risotto 
 

Sardinian fregola with seafood sauce & fresh herbs £13.00 
 

Ricotta & spinach cannelloni with fresh tomato fondue £10.00 
 

Borlotti bean and Spicy sausage soup with pumpkin & catalogna £10.00 
 

Zitoni pasta with n’duja, aubergine, fresh tomatoes & hard ricotta £8.00 
 

Home made fettuccine with tuna dumplings & a light tomato sauce £8.00 
 

Carnaroli risotto with parmigiano reggiano & roast quail £8.00 
 
 
 

Main Courses 
 

Pan fried skate with cucunci capers, black olives & cherry tomatoes £11.50 
 

Roasted king prawns marinated with lime & bay leaves, cumin flavoured chick peas £16.00 
 

Slow roasted pork belly with Jerusalem artichokes & mandarin flavoured sauce £13.00 
 

Calves liver “Involtini” with extra virgin olive oil mashed potato £15.00 
 

Glazed shank of lamb with button onions & lentils £12.50 
 
 
 
 
 
 
 
 

 
Specials 

 
Organic minestrone soup £6.50 
Chicken broth tortellini £10.50 

Capocollo salami with lampascioni onions & green apple £7.50 
 

Papardelle with pesto sauce £8.00 
Wild mushroom risotto £10.00  

(Please allow 20 minutes preparation time) 

Stracci pasta with venison ragout £10.00 
Aubergine parmigiana with caciocavallo £9.50 

Grilled organic salmon with new potatoes & watercress salad £15.00 
 

Grill 
   

Fillet steak £18.00 Organic salmon £14.00 Wild sea bass £16.00 
   

King prawns £16.00 Lamb cutlets £14.00 Baby Chicken £14.50 
   
   

Side Orders @ £3.95 
   

Tomato & onion Fennel, orange & olives Sautéed Green vegetables 
   

Mixed leaf salad Roast Garlic potatoes Extra virgin olive oil mash 
   
 Puntarelle Salad £4.40  

 
 

Desserts 
 

Classic Tiramisu £6.00 
 

Semifreddo al croccantino £8.00 
 

Panna cotta with spiced blue berries £6.00 
 

Casanova chocolate cake £8.00 
 

Lemon Cream £7.00 
 

Rhubarb Tart £7.50 
 

Sorbet £6.50 
 

Robiola cheese 
with sun-dried tomato bread & Zibibbo jelly £8.50 

 
Selection of three Italian Cheeses £12.50 

 
 
 
 
 

All prices include VAT at 17.5% 
A discretionary 12.5% service charge will be added to your bill 

 


