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Starters

Garlic Bread with Mozzarella

Prosciutto e Melone
Traditional Parma Ham served with Melon

Prawn Cocktail

Main Cowurse
Child’s Sunday Roast

Choice of Beef, Lamb or Pork

Farte

Penne alla Paesana
Italian Macaroni covered in our tasty Bolognese ragu recipe

Penne Napoletana (V)
Italian macaroni covered in our special tomato sauce

Spaghetti Bolognese
Spaghetti covered in our tasty Bolognese ragu

Small 9” Thin Pizza

Pizza Margherita (V) Pizza Vegeteriano (V)
Tomato & Mozzarella Cheese Tomato, Mozzarella Cheese with Sweetcorn,
Green Peppers, Mushrooms & Onions

Ananasso

i & Pineappl Gy Pizza Ciro Special
also known as ‘The Hawaiian Tomato, Mozzarella Cheese, Pepperoni
Sausage, Salami & Ham...the Italian Meat Feast!

Desrerts

Vanilla Cheesecake Homemade Tiramisl — &est reller!
Chef’s creamy vanilla cheesecake with biscuit base, Traditional with Savoiardi ‘finger’ Biscotti,
drizzled with fruits of the forest coulis Mascarpone, Coffee & Marsala

Profiteroles Chef’s Banoff’ltalia
Chef’'s homemade profiteroles filled with a Chantilly cream Spicy biscuit base topped with freshly mixed
served with Cream and flakes & Belgian chocolate sauce toffee and banana, and Chantilly cream with chocolate

Mixed Ice Cream Lemon Sorbet




