
 

 

Starters 
 

Calamari Fritti 
Deep-fried calamari served with tartare sauce 

 
Zuppa di carote 

Carrot and orange soup 
 

Pasticcio di fegato 
Chicken liver pate with home-made chutney and toast 

 
Pera in camicia 

Pear poached in red wine and summer berries with goat’s cheese pearls  
croutons and pea shoots  

 
Bruschetta 

With buffalo mozzarella cheese, Parma Ham and honeyed fig 
 

Pancetta di maiale 
Pork belly with black pudding and a red wine sauce 

 

Main Courses 
 

Pizza salmone 
Pizza with mozzarella cheese, tomato, salmon, asparagus and fresh dill 

 
Lasagna al forno 

Layers of pasta with Bolognese and béchamel 
 

Fettucini Capesante 
Ribbons of pasta with queenie scallops and garden peas in a cream, vermouth sauce topped with 

crispy Parma Ham 
 

Pollo Cacciatora 
Roasted chicken breast with peppers, olives and rosemary in a tomato sauce served with roast 

potatoes 
 

Penne Bistecca  
Tube shaped pasta with thin strips of sirloin steak and broccoli in a tomato, garlic and basil sauce 

 
Salmone Al Forno 

Salmon fillet with a tarragon hollandaise, asparagus, tenderstem broccoli and sautéed potatoes 
 

Bistecca Diana 
Sirloin steak with a red wine, French mustard mushroom and cream sauce served with fries 

 
Penne Bistecca  

Tube shaped pasta with thin strips of sirloin steak and broccoli in a tomato, garlic and basil sauce 
 

Pizza Tiggis 
With mozzarella cheese, tomato, mushrooms, ham, artichoke and salame 

 
Risotto con Asparagi 

Risotto with peas, asparagus and a mascarpone cream sauce 


