Chef’s Specials – StartersExample of the chef’s specials, prices correct at time of printing 

 
Parma ham and melon - £8.90

Bresaola - £9.90
Thinly sliced cured beef, aged for three months in Valtellina, a valley in the Alps of northern Italy. Topped with rocket, parmigiana reggiano, sun dried tomato  

Scampi Fritti – Starter £10.90 / Main £19.90
Deep fried Langoustine tails coated in breadcrumbs and served on fresh salad 

Seared Scallops in lemon butter - £10.90 

Calamari Fritti - £11.90

Fish soup – Starter £9.90 / Main £19.90
Packed full fresh fish and shell fish served with toasted Altamura bread

Octopus salad - £10.90
A fresh summery salad, sliced octopus tossed in olive oil, lemon juice, parsley, cherry tomatoes, fennel and warmed new potato 
Chef’s Specials – Main

[bookmark: _GoBack]Black Linguine - £18.90
Squid ink pasta with crab claw meat and scallops in a light cream and tomato sauce

Cotoletta alla Milanese  - £19.90
A very traditional Italian dish, sirloin of veal flattened and coated in breadcrumbs, served with chips or mixed salad

Spaghetti Vongole  - £16.90
Spaghetti with North Atlantic clams with fresh summery flavours of parsley, garlic and chilli 

Salmon - £19.90   
In a creamy vermouth, dill and prawn sauce, served with dauphinoise potato

Tagliatelle Monkfish provencal  - £18.90
Monkfish in a fragrant tomato sauce made with onions, garlic, capers and herbs de provence with tagliatelle pasta 


