THE

ITALIAN

KITCHEN

2 courses for €34 or 3 courses for €38
Available from 5.00pm to 7.00pm Mon - Sun

STARTERS

Zuppa Del
Giorno
Soup of the day,

toasted homemade
bread

Sicilian Arancini
Ragu, pea and saffron
rice balls, smoked
cheese, homemade
Napoli sauce, grated
Parmigiano Reggiano

Bruschetta Al
Pomodoro
Marinated cherry
tomatoes, fresh
garlic, basil, extra
virgin olive oil, sea

MAINS

Rigatoni All’ Arrabiata (VG)
Shallots, chillies, garlic,
parsley, white wine,

tomato sauce

Salmone

Roasted salmon fillet with
spicy Ventricina salami
and chickpeas, finished
with salsa verde

Suprema Di Pollo
Oven-roasted chicken
supreme with tenderstem
broccoli, Marsala jus and
rosemary, garlic roast
potatoes

Messicana Pizza
Tomato sauce, mozzarella,

DESSERTS

Tiramisu
Traditional and
famous ltalian “pick
me up” dessert

Créme Brulée
Butter biscuits

Gelato

Vanilla, strawberry,
chocolate

salt spicy salami, pepperoni,
chillies, jalapenos
ALLERGEN INFORMATION

Ofr0
. .:.J-( J:v . 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,
=3 ,_' pf-s SOWe 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.
ré-:v,,;;' @ \Wehavealso highlighted dishes which are VG Vegan:
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