THE

ITALIAN

KITCHEN

2 courses for €33 or 3 courses for €37

STARTERS

Zuppa Del
Giorno (V)
Soup of the day,
crusty bread

Focaccia All’Aglio
E Olio Evo (V)

Garlic bread
Napoli style

Bruschetta
Classica (V)
Marinated cherry

tomatoes, garlic oil,
basil

MAINS

Spaghetti Alla Pantesca

Garlic, anchovies, black
olives, tomatoes, capers

Orata Alla Mugnaia
Sea bream in flour, lemon
butter, parsley

Fagottino Di Pollo
Farcito (GF)

Chicken supreme stuffed
with asparagus wrapped
in bacon, saffron sauce

Diavola Pizza

Tomato sauce, mozzarella,

pepperoni

Available from 5:00pm to 7:00pm Mon - Sun

DESSERTS

Fondente Al

Cioccolato (V)

Dark chocolate with a
soft heart

Crostatina Alla
Mandorla Con Frutta
E Gelato (V)

Almond tart with fruit
and ice cream

Gelato (V)

Vanilla, strawberry,
chocolate

ALLERGEN INFORMATION
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.@ ﬂ:‘:‘h . Please scan the QR code to check allergen information for your chosen dish. We take food allergies very seriously; however, our kitchen has many ingredients,

2 lr P We have also highlighted dishes which are Vegetarian, Vegan or Gluten-free:
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[

M SO We can't guarantee zero cross-contamination with allergens. Please inform a member of our team of any food allergies so we can guide you accordingly.
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