Menu “‘Cupido”
£27.50
Welcoming Rossini Coctail
Strawberries nectar and Prosecco
Starters
Bruschetta Amore
Freshly toasted Italian bread topped with fresh strawberries rocket deduction of balsamic vinegar and salmon.

Cozze alla Tarantina  (GF)
Voluptuously juicy Scottish mussels, sautéed with pachino tomatoes, garlic, white wine and seasoned with our secret

blend of fresh herbs.

Zuppa del Giorno
Spicy cream of tomato

Spiedini di Mozzarella e Crudo
Mozzarella pearls ,wrapped in parma ham, threaded onto sRewers with cherry tomatoes then grilled
Kebabs La Favoritas style.

CocRtail di Gamberetti Fantasia
Prawn Cocktail with avocado pineapples and oranges

Main Courses
Risotto limone e Capesante
Lemon flavoured Arborio rice served with baby spinach leaves and seared scallops

Cuoricini alle verdure
Hearths shaped ravioli filled of buffalo mozzarella and basil tossed in a julienne of vegetables and creamy sauce

Torta di Salmone e sogliola
A double layer tower of salmon and sole dressed with our light baby prawns and saffron sauce

Veal Saltinbocca al Marsala
Veal escalope pan seared topped with Prosciutto di Parma and sage tossed in a sweet red wine sauce

Montanara
Tomato sauce, mozzarella, woodland mushrooms, Italian sausage, truffle oil

Pizza Favorita
The house special - mozzarella, smoRed salmon, prawns, capers, cherry tomatoes, caviar, créme
fraiche and lemon rind.

Your own pizza with choice of two toppings (GF)
Dessert

Fragolee...
Strawberries With a choice of chocolate fondant or
sweet [emon juice and sorbet

(GF) = Gluten Free Available
(V) = Vegetarian
Please note that some of our dishes contain traces of nuts



