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RUGBY SET LUNCH MENU WM £50 Q5

STARTERS

BREAD & OLIVES (included)
CALAMARI
Crispy golden squid served with
homemade tartare sauce. TAGLIERE DI TERRA
Selection of italian cured meats
Served with home-made bread
CAPRESE
Buffalo mozzarella, basil, fresh tomato &
extra virgin olive oil GAMBERONI
Oven-baked king prawns with white wine, tomato

sauce, herbs, chilli & garlic, with toasted garlic bread
TRADITIONAL ITALIAN BRUSCHETTA
Chopped fresh tomatoes with garlic, basil &
extra virgin olive oil served over toasted
home-made rustic bread

MAIN COURSES

SEABASS LINGUINE CASARECCE
Linguine with seabass, cherry tomatoes, chilli, garlic, lemon (asarecce pasta with chicken,basil, pesto,cherry tomatoes,
& white wine sauce served with fresh grated courgette  a touch of cream and parmesan

SALMON POLLO CON FUNGHI

Pan fried fillet of salmon with cauliflower puree, Pan-fried chicken breast with mushroom sauce

grilled gem lettuce served with rosemary potatoes

LASAGNA FETTINA DI MANZO

Homemade beef ragu lasagna with bechamel sauce Sirloin steak with roast potatoes, peppercorn sauce, rocket &
parmesan shavings

ARRABBIATA BOLOGNESE

Penne pasta with garlic, chilli, parsley & tomato sauce Fresh tagliatelle with slow -cooked beef ragu

PROSCIUTTO E FUNGHI DIAVOLA

Tomato base, Fior di latte Mozzarella, ham & Tomato base, Fior di latte Mozzarella,

mushrooms salami picante

LEMON CHEESECAKE TIRAMISU PANNA COTTA ALLA VANIGLIA

Please let us know any allergies or intolerances. Only some of the ingredients are stated in the dish descriptions



