
D i n n e r  Pa r t y  M e n u  2 0 1 1

A selection of our most popular dishes  
for larger party bookings

Minestrone
Homemade fresh vegetable soup  

served with optional parmesan cheese
Bruschetta

Ciabbatta bread with marinated chopped tomatoes basil  
and olive oil with olives

Polpetta della Nonna
Meatballs cooked in tomato, garlic and basil sauce

Insalata Caprese
Mozzarella cheese with sliced tomato,  

olives, oregano and olive oil
Sardine Marinated

Sardines filleted and marinated in Mediterranean herbs
with garlic shavings

Formaggio di Capra
Medallion of goats’ cheese coated in homemade ciabatta

breadcrumbs served with fruit coulis
Penne Con Pollo

Pasta served with fresh tomato sauce, mushrooms
and chicken pieces

Spaghetti Puttanesca
A sauce of black olives, capers, onions, garlic

and tomato sauce
Lasagne Cassines

Layers of pasta baked with a meat sauce
Salmone Gamberetti

Poached salmon cooked in a creamy white wine sauce with prawns
Intercostata Pepe

Peppered sirloin steak rich brandy sauce (£3 sup)
Agnello Rosmarino

Loin of lamb slow roast and served with wild mushroom sauce (£3 sup)
Pollo Valdostano

Breast of chicken topped with ham and melted cheese
cooked in a cream sauce

Selection of Italian Desserts
and Gelati (Ice Cream)

TWO Course 18.90

THREE Course 22.90


