Main Courses
£10.95 each
Cotoletta Bolognese.

The traditional Bolognese dish of
chicken breast deep fried in
breadcrumbs and served with a Parma
ham and Parmesan cheese topping.
Bistecca con salsa di Brandy.

Local Flat iron steak grilled
served in a brandy and three
Peppercorn sauce and chips.

Lunchtime&
Pre-theatre
Menu

Coscia di anatra con verdure estive.

Duck leg slow cooked, served with
sautéed green summer vegetables
with raspberry and a duck jus.
Pesce del giorno

Fish of the day

Available
Lunchtimes:
Monday to Sunday
Evenings:

Can we tempt you
to some delicious
side orders?

Monday to Friday
5.30 – 7pm
Saturday 5 – 6pm

Contorni Sides
Patate fritte.

Chunky chips served
with garlic aioli.
£3.75
Insalata di rucola.

Rocket and Parmesan salad.
£3.50
Zucchini fritti

Fried courgettes
£3.75
Insalata di Pomodoro e cipolla.

Tomato and red onion salad in
a honey and mustard dressing.
£3.50
Please advise us of any dietary
requirements.

Two
courses
for £10.95
or three
courses
for £14.95

Tagliatelle al ragú Bolognese ‘Sasso’.

Antipasti - to share! £10.95
Antipasti Misti.
Mixed Italian meats, cheese and
marinated grilled vegetables

Two courses for £10.95
or three courses for £14.95

Fresh homemade pasta ribbons in a rich
meat and tomato Bolognese ragú.

Gnocchi Pizzaiola con ragú di pesce.

Potato, tomato, garlic and Oregano gnocchi
‘Pizzaiola’ style in a pancetta bacon, tomato and
mixed seafood sauce.

Pasta del giorno.

Antipasti

Pasta of the day.

Parmigiana di melanzana.

Fried, sliced aubergine layered with
tomato sauce, mozzarella and parmesan.
Paté di fegato Toscana.

A Tuscan calves liver paté with
an onion compôte.
Terrina di salmone affumicato con barbabietola.

Smoked salmon terrine with marinated beetroot
served with Horse Radish crème fraiche.
Crochette di granchio.
Homemade crab cakes made with ginger and
basil and sun blush tomato and served with
a sweet caramelized lemon and garlic sauce.

Dolci
Torta di mela

Apple tart served with
vanilla ice cream
Terrina di cioccolato

A homemade chocolate terrine
drizzled with chocolate sauce.
Formaggi misti.

Mixed European cheeses
served with crackers.
Gelati misti.

Zuppa del giorno.

Mixed Italian ice cream.

Soup of the day.

Please turn over for
Primi
Risotto ai funghi e parmigiana
al profumo di tartufo.

Risotto with mushrooms, parmesan
and truffle oil.

Lunchtime Main Courses
Meat and fish dishes and additional side
orders are available.
Please advise us of any dietary requirements
Gluten free pasta available.

