
Prime beef rib eye roasted in grain mustard, served with 
herb roasted potatoes, mixed vegetables, rich red wine 

gravy and Yorkshire pudding

Baked layers of aubergines, mozzarella, tomatoes and 
basil

Salmon roasted with lemon and cherry tomatoes, 
served with herb roasted potatoes and mixed 

vegetables

Thyme and garlic roasted half a chicken, accompanied by 
herb roasted potatoes, mixed vegetables and gravy

M A I N  C O U R S E S

MANZO ARROSTO / ROASTED BEEF RIB EYE

PARMIGIANA DI MELANZANE (v)

SALMONE ARROSTO / ROASTED SALMON

POLLO ARROSTO / ROASTED CHICKEN

S T A R T E R S

ZUPPA DEL GIORNO

Daily made fresh soup, garlic croutons

BRUSCHETTA FUNGHI (v)

Toasted bread with creamy garlic mushrooms

CROSTATA DI EGLEFINO

Creamed natural smoked haddock and garden pea 

tartlet

PATE ALLA CIBO

Smooth duck & chicken liver pate with Marsala wine 
and whipped butter, spiced plum & apple jam, toasted 

bread

Full allergen menus available on request. If you suffer from nut or other allergies, please ask your server for more information.
 All of our dishes are prepared and cooked in kitchens where allergen ingredients (e.g. nuts, flour, etc.) are commonly used. 

We cannot guarantee our dishes will be free from traces of these products therefore we cannot accept any liability in this respect. 
Olives may contain stones. Chicken, fish and duck dishes may contain bones. All prices include VAT at the current rate. All weights 

provided are average weight before cooking There will be an optional 12½% service charge

ASSIETTE DI DOLCI
Mixed selection of freshly made dessert

( please refer to your server )

D E S S E R T S

L U N C H  O N  S U N D A Y S

  2  C O U R S E S  £28

  3  C O U R S E SS   £32

Served between 12.00 pm - 4.00 pm
A la carte menu always available

sasso


