
 

Chef’s Specials 

Starters 
 

Tagliere Italiano  £ 7.95 
Mixed Platter – Parma Ham, Chicken Wings, Mozzarella wrapped in Smoked Salmon, 

Bruschetta Tomato and Salad Garnish 

Fritto Misto  £ 7.25 
Deep Fried Selection – Tiger Prawns, Calamari and Whitebait Fish served with Sweet 

Chilli Dip and Salad Garnish 
 

Insalata Di Polpo   £ 6.95 
Marinated Octopus with Seasonal Veg of Fresh Carrots, Celery, Sweetcorn and Black 

Olives, drizzled with Mediterranean Dressing  
 

Mains 
 

Cervo Al Chianti   £ 16.95 
Venison Steak wrapped in Parma Ham, served with Mash and Mushroom & Chianti 

Sauce 
 

Abbacchio Alla Romana   £ 15.95 
Rack of Lamb marinated in Rosemary, Thyme and Garlic and laid in Fresh Chives 

when baked and served with Grilled Tomatoes and Mushrooms 
 

Orata In Crosta Di Patate   £ 14.95 
Butterflied Black Bream with a Crust of Crispy Potatoes, Cherry Tomatoes and 

Artichokes, drizzled with Extra Virgin Olive Oil and finished with Rosemary 
 

Pesce Spada Dello Chef   £ 16.95 
Grilled Sword Fish Steak served with Pan Fried Capers, Beetroot, Parmesan and Fresh 

Chives, finished with Balsamic Glaze 
 

Papardelle Al Cervo   £ 9.95 
Paperdelle Pasta with Braised Venison cooked in Chianti Wine, served with 

Napolitana Sauce and finished with Pecorino Cheese Shavings  
  

Fettuccine Al Popo E Gamberoni   £  11.00 
Fettuccine Pasta with Octopus, Tiger Prawns, Cherry Tomatoes, Asparagus, Garlic & 

Chilli and Fresh Basil 
  

Buon Appetito !... 


