Prix fixe Menu

chkdays till 7pm / Saturday till 4pm

Gambas con mojo
Sauteed prawns with spanish mojo verde, lemon
oil, served on a gralic and herb crouton

Whipped gorgonzola dip

Whipped gorgonzola and greek yogurt dip topped
with sun dried tomato and roast red pepper chutney,
served with warm flat bread

Truffle arancini
Italian deep fried rice balls filled with parmesan
and black truffle, served with truffle mayonnaise

June 2026

2 course £2%.95 % course £28.95

Moroccan cauliflower [l

Deep fried cauliflower marinated in smoked
paprika and ras el hanot seasoning topped with
tahini sauce, sultanas and almonds

Tuscan plate
Slices of Finnocchionna (fennel salami) with
provolone cheese, taralli bisciuts and truffle pesto

Chicken wings [l BB
Chicken wings marinated in lime zest, chilli

and smoked paprika

Vegan paella |l}
A spanish classic, filled with mixed vegetables,

mushrooms and saffron infused rice

Gnocchi con bleu

Italian potato dumpling with smoked pancetta,
chestnut, button and oyster mushrooms,

baby spinach in a creamy gorgonzola sauce

Linguine all'amatriciana

Linguine pasta with smoked pancetta in a rich
tomato sauce, finished with aged parmesan

[l Gluten free penne pasta available

[l Vegetarian option with mushrooms available

Turkish beyti @)

Grilled beef kofta on a warm flat bread, tomato,
harrissa and yogurt sauce, fruity saffron rice.
and rocket, red onion, tomato and sumac salad

Sea bass
Pan fried sea bass with mojo verde sauce with garlic
potatoes, sauteed red onion and padron peppers

Orzo saganaki

Orzo pasta with tiger prawns, sauteed spinach
and feta in ouzo and tomato sauce

[l Gluten free penne pasta available

Lemoncello tiramisu i}

Our twist on a tiramisu, layers of lemon syrup
soaked savoiardi biscuits, vanilla mascarpone and
limoncello infused cream, with a meringue crumb

Mixed Sorbet [l
Passion fruit, fruit of the forest and lime
[talian sorbet

Chocolate and Hazelnut sundae @)
Chocolate and hazelnut gelato, brownie bits,
hazelnut brittle and chocolate sauce

Bolo de laranja e améndoa [J| @
A Portuguese orange and almond cake
served with vanilla gelato and orange syrup

We do not list all of our ingredients in our dishes, please discuss any dietary requirements with a member of statt’

® denotes contain nuts BE denote dairy fiee

M2 denotes vegetarian GR dcnotes gluten fice




