Olive Verdi Italiane ............... . Large green olives from Sicily with a mild and nutty flavour. £2.75 Involtini di pollo ..........vvee.....

ANTIPASTI Stinco D’Agnello .........ueeeeeenees

Zuppa di Zucca .......cccceeeeeeee.... Homemade Butternut Squash soup £5.00

Petto D’ANAatra ...ceeeeeeeeeecececnnnes

Mozzarella Caprese ...............  Creamy buffalo mozzarella (D.O.C) served with vine ripened tomatoes and  £5.95
fresh basil

SaAlUMI IMISH ceveeeeeeceeecnceeeseeeseees Charcuterie board of select Italian cured meats, 12 month mature Parma £7.25

ham and mixed Italian salami, shaved fennel and sun dried tomato dressing Petto di Pollo

Cappesante in Pancetta........... Queen scallops wrapped in pancetta, pan-fried and served with chickpea £7.95

puree, rOCket and garlic Chllll dressing Tagliata di ManZO e00ccccccceccccccce

PASTA Costata di Manzo ... .ccceeeeeeenreeee

Choose from Gluten Free Penne or Spaghetti topped with: Starter Main
Filetto di Salmone .......cccceveee.

Frutti di Mare ....cccceeeeeeeeeeeeee... Cherry tomatoes, clams, mussels, baby calamari, octopus & king £13.25

prawns sautéed with garlic, chilli, parsley & white wine Filetto di Branzino ..................

Pomodoro e Basilico .............. Tomato and Basil £5.85 £7.95
Alle Vongole ........cccceeeueeuneeene..  Fresh Clams, garlic, chilli and cherry tomato £12.95
Tomato and onion salad ..........ccccceeeneee
Funghi e Crema ...........c......... ~ Wild mushroom and cream £9.95
Herb roasted potatoes ........ccccceceevueeneenne
Ragu del Giorno .......ccceceeeeee..  Wild Boar ragu £11.95
Mixed leaf salad with ‘Locale’ dressing ..
RISOTTO Rocket and parmesan salad ...................

Starter Main

Risotto ai funghi ..............cc....... Wild mushrooms with Arborio rice, parsley and a touch of £6.95 £9.95
parmesan cheese

Fuverv Mon



