3 COURSESUNDAY LUNCHEON

£2450

STARTERS

HELP YOURSELF FROM A WIDE SELECTION OF ANTIPASTI
SPECIALITIES FROM VARIOUS REGIONS OF ITALY
WHICH ARE SERVED FROM THE HORS D'OEUVRES TABLE

MAIN COURSES

ROASTSIRLOINOF BEEFWITH Y ORKSHIRE PUDDING

FILLET OF BEFF WITH FRESH SAUTE SPINACH & GRATIN POTATOFS SERVED
WITH EITHER A BAROLO SAUCE OR PLAIN GRILLED (8 OZ,, SUPP £0.00)
[

ROASTLEG OF NEW SEASON LAMB WITH ROSEMARY GRAVY
)
CALVES LIVER WITH SAUTE ONIONS AND THYME WITH CRISP PANCETTA
)

GRILLED DOVER SOLE WITH SEASONAL VEGETABLES
& SAUTE POTATOES (14-1607, SUPP £19)

SEA BASS FILLET WITH A PRAWN AND LOBSTER SAUCE

SWEETS AND DESSERTS FROM THE TROLLEY
A SFLECTION OF ICE CREAMS
A SELECTION OF CHEESES (£6.00 SUPPLEMENT)

WHILSTEVERY EFFORT ISMADE TO BE EXTREMELY CAREFUL, ITIS WITH REGRET THAT WE CANNOT
GUARANTEE ANY OF OUR DISHES TO BE FREE OF NUT TRACES.
SHOULD YOU HAVE A FOOD ALLERGY OF ANYY KIND, PLEASE MENTION TO THE WAITING STAFF

VAT INCLUDED- ALL BILLS ARE SUBJECT TO A 12.5% SERVICE CHARGE.



