
4 3 - 4 7  H I G H  S T ,  E W E L L ,  E P S O M  K T 1 7  1 R X

3  C O U R S E S  S E T  M E N U

MONDAY - THURSDAY
£ 2 4 . 5 0



COCKTAIL DI GAMBERETTI
Atlantic prawns with cocktail sauce [GF]

BIANCHETTI
Deep fried whitebait served with tartar sauce 

[GFO] 

MELONE DI STAGIONE
Fresh melon [VG, VGT, GF]

ZUPPA GIARDINERA
Vegetarian soup [VG, VGT, GF]

ESOTICA
Avocado, bu�alo mozzarella, vine tomato, 

rocked salad with balsamic vinegar  [VGT, GF]

PATE DI FEGATINI POLLO
Homemade chicken liver pate with brandy 

served in a French toast and onions chutney

PRIMO / STARTER

A L L  T H E  M A I N  C O U R S E S  A R E  S E R V E D  W I T H  
S A U T É  P O T A T O ,  C A R R O T  &  B R O C C O L I

SELECTION OF DESSERTS OR COFFEE 

FEGATO BURRO E SAGGIA
Calves liver in a butter and sage [GF]

PESCE DEL GIORNO
Fish of the day  [GFO]

POLLO PIZZAIOLA
Breast of chicken, mushrooms, olive in a tomato 

sauce  [GFO]

SCALLOPINE AL LIMONE
Veal escalope in a lemon butter, white wine 

and parsley [GFO]

PENNE PESTO
Homemade pesto with sundried tomato 

[VG, VGT, GFO] 

MELANZANE PARMIGIANA
Aubergine layers, classic bechamel, tomato 

sauce, mozzarella and parmesan [VGT]

SECONDO/MAIN COURSE 

A N Y  A L L E R G I E S ,  P L E A S E  C O N T A C T  O N E  O F  O U R  S T A F F,
W E  W I L L  B E  H A P P Y  T O  H E L P  Y O U .

VG: VEGAN

VGT: VEGETARIAN

GF: GLUTEN-FREE 

GFO: GLUTEN-FREE OPTION


