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2 Courses £33.95 +
3 Courses £39.95 +
o +
STARTERS *
+

Prosciutto e melone
Prosciutto crudo di Parma, sweet melon, figs, basil, aged balsamic glaze +
Insalata ai formaggio di Capra
Goat’s cheese salad with artichoke, pickled onion, rucola, pomegranate molasses, orange dressing
Cocktail di mare
Baby prawns, smoked salmon, cherry tomato, cucumber, lettuce, Marie Rose sauce
Capesante in padella
Seared Jersey scallops, sweetcorn puree, crispy prosciutto, acacia honey, balsamic glaze
(£5.00 supplement)
Duck arancini
Golden shredded duck arancini, orange and ginger sauce
Caprese Salad
Mozzarella, ripe tomatoes, fresh basil, olive oil, balsamic glaze
Crab & Lobster bisque
Local lobster, crab meat, Jersey dairy cream, focaccia bread

MAIN COURSE

Pollo alla parmigiana
Breaded fillet of chicken, buffalo mozzarella, burrata cheese, fried chips, aioli sauce
Roast of turkey
Breast of turkey, seasonal roasted vegetables, cranberry sauce
Filletto di manzo
Fillet of steak, king oyster mushroom, grilled polenta, homemade wedge potatoes, black truffle creamy
sauce (£9.50 supplement)
Pork skewers
Grilled pork skewers, red cabbage coleslaw, sauté potatoes, creamy mustard sauce
Grilled salmon
Fillet of salmon, grilled polenta cake, dill herb, cherry tomato sauce
Tagliatelle ai Funghi
Wild mushroom tagliatelle, wilted spinach, cremosa truffle sauce

DESSERTS

Tiramisu
Cinnamon homemade cheesecake
Panettone, salted caramel sauce
Fine Italian cheese selection

A 10% discretionary service charge will be added to your bill




